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AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 
















New York Chicago Baltimore San Francisco 


THIS PAGE DEVOTEDTO MEMBERS OF 











National Canned Goods and 


ee 


Dried Fruit Brokers’ Ass’n. 











Asoc 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 





W. H. NICHOLLS & CO. EDWARD P. SILLS 


Canned Goods 
Brokers 


33-35 River St. CHICAGO | 





J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 


J. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 


Ee Pacific Coast 
lew York 
Angeles 


Products 
LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 














E. C. SHRINER & CO. 


Manafacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD, 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Pallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


"WM. M. McKOWN 
Broker in 
Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


42 River St., CHICAGO 














Packers’ Agent and Broker in 


Canned Goods... | 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 


Liberal Advances on Consignments. 


OFFICES: 


OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Merchandise Brokers 


No. 9 Arcade, - FT. WAYNE, IND. 





T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 


Co. 














ESTABLISHED 1859 


J.Peres € 


Jacob 
CANNED GOODS 


BROKERS... Write Us 
MEMPHIS, TENNESSEE 





AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
““TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS & CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


| Dulath 
Note.—We cover all jobbing points tributary to 


EMERSON @ HALL 
CANNED GOODS | 
DRIED FRUITS) wiLLIAM DUGDALE 


Personally Cover all Jobbers in Nebraska and Minnesota. : 





| LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
Brokers 


OFFICES 
Minneapolis 
St. Paul 


these cities. No better equipped brokerage firm 
in the west. 





CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


B. D. ANGELL | 301 Maiestic Building 


INDIANAPOLIS, IND. 





HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 





GETTYS & GILBERT, 
BR2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT\ANS THERE, 
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Canned Goods Brokers and Gommission touses 














THE J. M. PAVER COMPANY 





EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


a a a INDIANAPOLIS, Commercial Club Building 





BAKER &6 MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, = MARYLAND | 


Our Specialties 
CORN AND TOMATOES 





P. R. DELILE & CO. J. C. JOHNSON 


MANUFACTURERS AND PACKERS CAMBRIDGE, MD. 
SALES AGENTS Mercantile Broker 


GENERAL MERCHANDISE BROKERS CANNED GOODs. 
West New Brighton, New York City 


Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- | 
idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
Me., and Albany, N. Y. 

We cover all of the Jobbing Trade in the East. 
Accounts solicited in Canned Goods, Dried and 
Preserved Fruits. Equipped for introductory 
retail work. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 

Familiar with Packers and the 
packed in this locaiity. 

Prepared to execute orders on favorable terms. 


Brands 





W. T. MANNON 


Wholesale Broker in 


CANNED GOODS 
311 Commercial Club 


INDIANAPOLIS, = IND 


E. T. KIRKPATRICK & CO. F. KESSELL & COMPANY 
BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 


Consignments received, and highest prices obtained. 
Correspondence invited from Canners with quota- 
tions on goods suitable for the United Kingdom. 
Open for first-class Agencies. Bankers: London Joint 
Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND. 


WHOLESALE SELLING AGENTS 


BROKERS—— 
NASHVILLE, TENN. 


Twelve years experience in Selling to the Jobbing Trade- 


Five years experience as Gen’l Manager of Canning Factory’ 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


day. FLOOR SPACE - 4x6 feet. 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 


WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Ganning Machinery Company, 





Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform ito 
the lines of travel of the cans. 


This machine can be furnished any size and any 


capacity desired. 
Capacity 
3 1b. Cans 
No. 8 45 per min. 
10 57 fii 
12 68 ¥3 
14 80 = 
16 91 * 


Standard 
Sizes SIZE 
5x11 ft. 
5x13 “ 
5x15 
5x17 
5x19 





For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 








CHICAGO 
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COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 


Rete napb Ses 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


"TT |HE packing of this article 
Gy} has proceeded thus far with 
but crude and home made appa- 
ratus for doing the work. The de- 
mand for this excellent article of 
food has, however, grown so rapid- 
ly that special machinery is now 
demanded for its manufacture. 
We are prepared to satisfy this demand 
with a line ot simple, substantial and ef- 
fective machines which at the same time 


does not call tor a large expenditure in 
the equipment. 
@ This line consists of the following ma- 
chines which cover each step in the 
process: 

Mixing Machine 

Chitting or Hulling Machine 

Washing Machine 

Boiling Out Kettles 
@ The above machines are so designed 
as to make the work continuous and 
systematic. 
q@ After treatment by the above machines 
the corn is ready for the can and for the 
remainder of the process, such as filling, 
capping and sterilizing, our well-known 
line of Plummer, Hawkins and Sprague 
apparatus can be adapted to these oper- 
ations. We are prepared to furnish all 
formulas and instructions necessary for 
properly preparing this article to all pur- 
chasers of the machinery. 
@. We invite the correspondence of ail 
interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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WE BUY TIN hdl 


SCRAP 


THE VULCAN DETINNING CO. 





SHAPE AA 








157 Cedar St., NEW YORK, ano STREATOR, ILL. | 








Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 











NEW YORK 
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BUCKLINITE 
Coated Cans 








Pack your beets and fruits in this 
can and retain their natural color 
and flavor. Positively prevents ac- 
tion on the metal. No _ change 
required in your machinery or 


methods. 








National Canning é Mig.Co. 


——— C, §. BUCKLIN, 
Boston and Hudson Sts., BALTIMORE 


Manager ——— 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper and Wiper. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 

















The Ulery (Corn) Recutter 


With this machine available there is no exeuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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Se ee ee eT 


“READ THIS! 


IF YOU WANT THE BEST 
PEA FILLER FOR 1907 PACK 


PERU, IND., July 20th, 1906 





Messrs. Daniel G. Trench & Co., Chicago. 

Gentlemen:— We beg to advise you that we bought a Rotary Pea Filler 
of another make during the past season, and we used this filler in our Peru 
factory right in comparison with your Plummer Filler. Both machines were 
given the same grades of peas and the same attention. We find your Plummer 
machine did the best work both on large and small grades, and especially good 
work on the sifted and extra sifted stock, filling the cans uniformly and without 
breaking the skin of the tender peas. We think it the best filler for packing peas 
that has been offered the trade up to this time. 

We herewith inclose our acceptance of the machine and will pay for it 


when same is due. 
Very truly yours, 


PERU CANNING COMPANY, 


By P. H. ROBERTS. 


FE OO 

















CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine 
WITH SOLDERING ATTACHMENT 














rhe Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Seldering Device. 
This Machine runs free of all jams or smashes, with a capacity of 50,000 perfected bodies a day. 
WRITE FOR PRICES AND DISCOUNTS 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G Co.,, satnnons (Ne at eee LAND 
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@.I would not be spending my good money 
on these advertisements if I didn’t KNOW 
my flux would talk for me when it got the 
chance. <As I am willing to send you a barrel 
on approval, you are taking no risk in 


ordering 
tandard 
olderin 


lux, 


q@.I wouldn't ship it on approval if I feared 
the outcome. 

@_ Next week I'll tell you another reason why 
you should use my flux. 


Manufactured by 


Marlou Ghemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 











DANIEL G. TRENCH & CO., General Agents 
42 RIVER STREET, CHICAGO, ILL, 











Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 











FULLY GUARANTEED 


I 


ORDER EARLY. 


We have to refuse late orders 
every year 


S 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 


























SUPPLIES 


FOR 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


26666464 464646446464666 6464466464644 64464 
wee Ve Ve Vee Vee Tee eTeeTeeeresTereereees? 


If you wish a copy send us your 
request early and i will be de- 
livered to you, all charges paid. 


eh A) 


H.Channon Company. 





. 

i 

; 

Chicago. 
} 

J 
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Established 1875 A M.G.Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers » Merchants 
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Specialty CORN 
of Growing 

PEAS f 

the rn TOMATO 
Trade dda PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. BR. RB. 
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ITH the clock device made by John T. Staff, Jr., 

of Terre Haute, Ind., there can be no possible 
chance for over-cooking or under-cooking. 

the hand on the dial on the face ofthe clock. The number 

of minutes re- 

thus shown; the q ant faa 

figures ranging £ 

turns the hand 

to the number 

operation sets 

the alarm; then 

without any fur- 

ther attention 

One minute be- 

fore the time is 

@ <A number of 

leading packers 


Planned similar to an alarm clock, this sounds 
quired for the 
from 1 to 120; ; / 
of minutes re- 
he can pursue 
as to the time 
up-the bell will |} 
have adopted 





OF INTEREST TO CANNERS 
an alarm one minute before the time is up as indicated by 
processing is 

the processor| . y : f 
quired, same 

other duties 

that is passing. 

ring. 

this time device 











ope 
and it has WM /./, iy 
proven entirely LOAM THE?” 
satisfactory in 


Mr. Staff has reduced the price from 
account ¢ being able to make all parts 
JOHN T. STAFF, Jr., Terre Haute, Ind, 


every instance. 
$7.50 to $3.50 on 
himself. 














THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





| Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO., 
Weils and Patapsco Sts., 
Rear of 1800 Light St. 


Works: | 
@USPENSION BRIDGE, | 
Niagara Falls, 


- ¥. 























GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 

























: 
( 











Power Transmitting, Elevating and 





Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


Belt Conveyors 
Barrel Elevators, 
Package Carriers, 


Spiral Conveyors, 


——— 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


Conveying Machinery 


for all purposes, 


Elevator Buckets. 
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The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaner Co. 


“Invincible’”’ Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 











NEW BUCKLIN 


PEA FILLER AND BRINER: 














—=MANUFACTURED BY 







BALTIMORE, MD. 


| THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
































Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


. Being dry it saves 
» freight and can be 
shipped in mid- 
TRADE MARK winter. One pound 
will make in one minute two gallons of snow-white’ paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 

In Barrels of about 240 Ibs.....---++++++- 6 cents per Ib. 

In 50 and 100 lb. packages......----.-- 4 = 


“TINNOL. 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

i Ns 006s otbenenensstcisosandosnes 37 cents per gallon 















THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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New Kraut Cutters 





THE BUFFALO KRAUT CUTTERS 


are used by most 
all of the large 
kraut manufac- 
turers. 


1906 CUTTER 
GREATLY 
IMPROVED 


More Knives. 
Larger Curved 
Knives 


long, thin cut 


make a 


kraut, superior to 
any machine in 
the world. 


Write for prices 
also catalogue illus- 
trating PATENT 
CORE CUTTER. 





JOHN E. SMITH’S SONS COMPANY, 
BUFFALO, : : : . NEW YORK 





alcium 


SPECIAL MAKE 
FOR 


Canners’ Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 














MOORES McFERREN 


BOXES 


are GOOD boxes 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 


veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 








L 

















Heyden 


Sugar | 


Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 


better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL raencene NEW YORK CITY 


BRANCHES: 





BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
AMILTON, CANADA, 24 Catherine Street N. 
MONTREAL. CANADA, 17 Lemoine Street. 





WAIST 











QE 














i 


——_ 














SEPT 


SOBA Yi Te 
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a 
wer @ The economical solution of the Solder question de- 
Lo pends on the kind of machines used in applying it. 
Why are you not using the Stewart Side Seam ard 
End Seam Soldering -7Machines? 


























Self contained—Simple—Automatie Cooler requires no additional floor | Tell me how much solder you are using on your standard cans and I 
space.—Old reliable Chain movement.—Automatie and sensitive Sol | will show you how to make a material saving. 
der feeding units —Exact proportion of solder to each can.—No | 
Soldering Irons.—No Oxidation.—No Waste.—No Solder on can ends. | 
One operator handles machines for both Tops and Bottoms up to 100,000 } and aligns the ends positively and accurately at right angles to axis 


| , . P 
| My ean ender is simple, durable and compact It electrically supports 


or more per day. | of can body. 


GEO. H. STEWART, 374 Pacific Electric Building, Los Angeles, Cal. 
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The Hammond Labeler 


HOR EE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 











PPPPNIPPP NOPE TPO OTTO 











If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


PZ UTI eOeeeCCCU ULL CeeCU UU eereeeee 


AIPPPPPNPITPPNNIPON IN IPPN ON TTPONOrrOOrTrrOO rrr? 


WUbbbAdbbbdbbbbadbbsbdbdsbddddsddbdsddbssddssbbdsbbddsbdeddssdddddbdddsddsdddddddddddddddddsbdddddddsssddisscd 
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FIRE AND FREIGHT 














Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of vour CAN SUP- 
PLY by fire? 


Or what a saving in 
freight 1s caused by their 
wide and favorable loca- 
tion? 














American Can Co. 


New York——Baltimore——Chicago San Francisco 
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Vou. XXIII. 


CHICAGO, THURSDAY, JULY 26, 1906 


WHOLE No. 600 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 


THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, One year... 2.2... cccscccccccccccces secce $3.00 
Bee SE SI oidik hh edd aires <dddndsdiadiaccddeivsncisacRinneen 5.00 

© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
{tems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 
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Exit the “painted” tomato. 
> s+ *£ 


One of the very meanest things said so far about 
the new national food law is that it is a “gold brick.” 
s * 

“Food law insurance” will not be bought by canners 
of fruits and vegetables. To take out “insurance” of 
this kind is equivalent to confessing to the manufac- 
ture of adulterated goods. 

ss. + * 


A contemporary remarks that “Unless Providence 
destroys the tomato crop there is no longer the slight- 
est chance that the tomato syndicate can save its face.” 
Some are saying it’s their fortunes rather than their 


faces that is giving concern to the speculators who 
unluckily became famous as the “syndicate.” 
= »- * 

In 1896 tin was quoted in the English market at 
$270 per ton. Recently it was quoted in the same mar- 
ket at $970 per ton. Sudden fluctuations have car- 
ried it as high as $1,042. Market manipulations cause 
part of this rise, but the increased demand for the metal 
has caused at least one-half of the general increase. 

> * 2 

Some harm was caused recently in consequence of 
an article, on which there was a misleading caption, 
published in the Portland (Me.) “Evening Express,” 
based on an interview in which the person interviewed 
ventilated his ideas of beef in general and the canned 
article in particular. The headlines were so worded 
as to give a person reading no further the impression 
that Maine packed bad goods; but the article dealt 
with the much-assailed beef packers and not the can- 
ners of Maine’s widely-known fruit and vegetable and 
fish products. The interview drew a reply from Mr. 
Henry Dennis, of Portland, and the editors of several 
Maine newspapers, who stated the fact that Maine not 
only packs pure food, but that it is against the law of 
the state to do otherwise. They further asserted that 
Maine packers guarantee the purity of their goods 
and offer to protect dealers by defending them in court. 
The article with the misleading headlines had, how- 
ever, a large circulation. 

= . * 

Reports on business conditions, both present and 
prospective, are encouraging. Bradstreet’s weekly re- 
view of general commercial conditions say that 
“Trade, industrial, and crop reports generally con- 
tinue highly optimistic. Reports as to the July trade 
all point to gains over a year ago. Building continues 
active—unexpectedly so, in fact—and reports as to 
iron and steel are almost unanimous in showing larger 
current sales and taking than were looked for, favor- 
able crop reports apparently having dispelled some un- 
certainties visible a little while ago.” Dun’s weekly 
trade review says: “Exceptionally encouraging re- 
ports for this time of the year are received regarding 
trade, industry and transportation, but there is no re- 
sponse in the market for securities. The best news of 
the last week comes from agricultural sections where 
progress is fully maintained, harvesting of winter 
wheat promising a larger yield than expected, and of 
good quality, while corn and oats exceed anticipations.” 
Dun’s weekly report on business in the Chicago dis- 
trict says: “The developments have favored an en- 
couraging view as to the prospects of business during 
the near future. Financial conditions and the growth 
of crops make an excellent exhibit and mercantile de- 
faults are less than normal. Transportation of freight 
again has mounted to an unprecedented volume, both 
by rail and lake.” 











THE CANNER AND DRIED FRUIT PACKER. 


CONTINENTAL CAN COMPANY 


DIREOTORS: 
FACTORIES: 


T. G.CRANWELL, Pret. 

A. W. NORTON, Vice-Preerr. CHICAGO 
FE. P. ASSMANN, Szgov & Treas. SYRACUSE 
J. ©. TALIAFERRO. 

B. H. LARKIN. 


©. A. SU Y DAM, Saves Acuyt 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to. making a strictly high-grade 
can, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 


degree. 

If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 

Awaiting your commands, we remain, 

Yours very truly, 


CONTINENTAL CAN COMPANY, 


Tuomas G. CRANWELL. President. 
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Tenth Annual Convention of the National Association of State 
Dairy and Food Departments. 


(he tenth annual convention of the National Asso- 
ciation of State Dairy and Food Departments, known 
Interstate Pure Food Commission, met at Hart- 
ford, Conn., July 17. The usual felicitations marked 
the opening of the convention. The feature of the first 
day's meeting was the unanimous resolution to include 
the officials of the United States Department of Agri- 
culture in the association’s membership. This was 

1¢ to harmonize the state iaws with the national law. 

lollowing is the resolution adopted in connection 
with including the officials of the United States Depart- 


as the 


ment of Agriculture in the association: 
“Whereas, The passage of a national pure food law neces- 
ites the closest co-operation between Federal and State 


officials in the enforcement of the State and Federal laws; 
therefore be it 

“Resolved, That the constituiion of the association be 
umended so as to include officials of the Bureau of Chemistry 
of the United States Department of Agriculture and the of- 
ficials of the Department of Agriculture enforcing food or 
dairy inspection laws to full memberships in the associa- 
tion. 

Second Session. 

George L. Flanders, assistant commissioner of New 
York State, made the opening speech at the second 
session of the convention, Wednesday morning. He 
stated that the government could not interfere with 
the sovereign power of the individual states unless 
there is an amendment to the constitution of the United 
States giving them the authority. To put it briefly, 
Mr. Flanders said it was up to each state to pass its 
own legislation in reference to pure food laws. He 
declared that the state constitutions themselves were 
in conflict, and that under those constitutions the 
states had a right to enact any legislation they pleased, 
and the only solution was through co-operation of the 
Association of State Dairy and Food Departments. 

Dr. A. M. Scovel, director of the Kentucky Agri- 
cultural Experiment Station, talked to the convention 
on co-operation between state and federal forces. Dr. 
Scovel referred to features of the pure food bill, which 
was passed by Congress and signed by President 
Roosevelt on June 30. From a conversation he had 
with the Secretary of Agriculture he had been given 
to understand, he said, that it was the intention to en- 
force the pure food law through the co-operation of 
the state departments, and if this is done Dr. Scovel 
said that uniform laws for the states may be necessary, 
as the standard and requirements of many of the states 
are different. In Michigan, he asserted, no adulterated 
food can be sold, but in Kentucky adulterated food can 
be sold provided it is labeled adulterated and contains 
no other injurious ingredient. 

Co-operation the Proper Method to Secure En- 

forcement. 

Dr. Scovel thought the proper way for the enforce- 
ment of the new food bill was through co-operation 
with pure food departments in the states. 

Dr. W. D. Bigelow, Chief of the Food Division of 
the Bureau Chemistry of the Department of Agricul- 
ture, spoke on the subject of, “A Resume of Food 
Control Work in America During the Past Year.” 

I. K. Slater, dairy and food commissioner of Min- 
nesota, was expected to deliver a paper on “Bulletins 
and Publicity,” but he sent his paper on to Hartford, 
and it was filed with the secretary, to appear in the 
official report of the convention proceedings, together 
with Mr. Harwood’s undelivered address. 


Cp fil 


The Food Law and the Experts. 


Dr. Harvey W. Wiley, Chief of the Bureau of 
Chemistry, United States Department of Agriculture, 
spoke on the above subject on Wednesday, his address, 
which follows in full, being really the feature of that 
day’s meeting: 

Since the last meeting of your Association at Portland, 
Ore., a good many changes have been made in the laws of 
the various states relating to foods and drugs, and some new 
laws have been enacted in the various States with the result 
that at the present time there is scarcely a state in the Union 
that does not have already enacted or before its legislature a 
law relating to the inspection of foods and drugs. In addi- 
tion to the improvements in the state laws two very important 
laws of a national character have been enacted. The ex- 
tension of the meat inspection bill is one of great importance 
to the pure food cause and to the protection of the consumer. 
The enactment also of the bill relating to interstate and for- 
eign commerce in foods, which has been pending so long in 
the national legislature, has at last been happily accomplished. 
The success of this measure has been largely due to the 
unanimous support accorded to the measure by the food au- 
thorities of the various states. They have, in season and out 
of season, put their shoulders to the wheel of progress and 
by their efforts, individually and collectivevly, and the influ- 
ence which they have exerted upon their friends and repre- 
sentatives in Congress done heroic work in favor of this 
great measure. : 

The people of this country, it seems to me, are to be con- 
gratulated upon the splendid work which has been accom- 
plished by the national legislature. While no one claims that 
the law which has been enacted is a perfect one, yet every- 
one will admit that it is based on sound principles of ethics 
and justice. If experience shall show that it is weak in any 
of its provisions, the attitude of the national Congress is 
such to this gerat question that any needed amendments can 
be easily secured. ‘This meeting therefore takes place under 
what may be considered most favorable auspices respecting 
the legislative aspects of the pure food question. 

While congratulating ourselves upon the progress which 
have been made during the past year, I cannot forbear calling 
attention to the irreparable loss which the pure food cause 
in the United States has suffered in the death of Hon. H. C. 
Adams, of Wisconsin. Mr. Adams was a man of rare ability, 
of rare tact and indomitable energy. In the ten years that I 
have known him he has always been an invalid and yet has 
done an amount of work which would shame many a man 
of strong and perfect physique. His lamented death was 
doubtless accelerated by his heroic exertions in the late ses- 
sion to secure the passage of a satisfactory meat inspection 
act and of a food bill which would meet the just require- 
ments of the people. Many a time during the past year, on 
his way to the House has he stopped in my office to discuss 
the possibilities of food legislation and the proper steps to 
secure as strong a measure as possible. A man of high 
courage, of noble principles and inflexible industry, he sup- 
ported the food bill with all that enthusiasm and energy 
which were characteristic of his nature. It was a measure of 
which he did not wholly approve, as you all know. Could he 
have had his own way, he would have had a much more 
drastic and perhaps efficient measure. He realized, however, 
the necessity of yielding in some points for the sake of secur- 
ing the great principles involved. The food bill had no more 
able supporter on the floor of the House and out of Congress 
than H. C. Adams. For many years he was a member of this 
Association and I need not recall to your memory his high 
personal qualities, his geniality, his good fellowship. I am 
glad that he lived to see, to a certain extent, the fulfillment 
of his hopes and to have the satisfaction of seeing upon the 
statute books of he United States the national law for which 
he so long and so earnestly labored. 

The enactment of these great measures brings more prom- 
inently into view than heretofore the functions of the expert 
in connection with the execution of the food laws where the 
determination of wholesomeness or unwholesomeness is left 
to the courts. The ideal food law, in respect of its execution, 
would be one which would specifically forbid the admixture 
with foods of certain named substances. In this case all that 
is necessary to secure the proper execution of the law is a 
careful chemical examination to ascertain whether or not the 


(Continued on Page 20.) 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could’ not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


Eureka, Ill., Nov. 15, 1g05. 








Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 lb. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. ; . 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEFELING CAN COMPANY, 


FOR INDIANA and KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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Spot tomatoes have weakened further, the two prin- 
cipal causes being that buyers could not be induced 
to depart from their hand-to-mouth purchasing policy 
and because the packing season, in Baltimore at least, 
has opened in real earnest. The West will shortly 
join in. Several packers there made very good runs 
last week, getting the raw stock chiefly from New 
Jersey, some from acreage under contract, and_ the 
balance bought in the open market. The price of 
the raw stock has run from 22¢ to 25c per basket f. o. 
b. shipping point, making the cost of delivery in Bal- 
timore exceeding 50c per bushel, or in the neighbor- 
hood of $16.00 a ton. At this cost the packers are not 
going to make much money, considering the present 
selling price of 1905 No. 3 standard tomatoes,—but 
they are packing them just the same. 

Possibly the packers who have been paying $16.00 
per ton for their raw stock require same to apply on 
sales made in the spring for shipment in July. It will 
be remembered that when the “syndicate” seemed to 
be having things all its own way and it was expected 
that the spot market would climb high, or higher, than 
$1.25 a dozen, some few nervy packers in Baltimore 
made sales of 1906 tomatoes, guaranteeing July ship- 
ment, and booking the business anywhere from goc to 
g5c per dozen. At that time it was thought by many 
people that these sellers would get caught; but pres- 
ent conditions have proved that they made a pretty 
good guess, and, providing they can pack good stand- 
ards out of this early stock, they will have a fair mar- 
gin of profit on their sales, though, of course, they 
will have to satisfy buyers on the point of quality, 
which will not be easy in all cases, as THE CANNER 
has private information to the effect that much of the 
fruit has been very green. This will make it hard to 
furnish quality that will pass the purchasers, especially 
as the spot market for old stock is 15c¢ to 20¢ per 
dozen lower than the figures at which these sales for 
July shipment were made. 

Regarding new packing tomatoes, a report from 
Aberdeen, Md., says that “Frequent thunder showers 
have injured the growing crop in all low ground sec- 
tions, and in some cases the crop is reported to be en- 
tirely destroyed. One packer reported last week that 
within a radius of ten miles of his factory nearly all 
fields were from three to six inches under water. We 
had been authorized by him to place some futures at 
75c; he not only withdrew these instructions but of- 
fered to turn contracts over to others for orders al- 
ready booked. As this report of injury seems to be 
general, we believe that considerable consideration 
should be given to these conditions. Nearly all of our 
packers are pretty well sold up on futures, and there 
is little probability of there being any force sales, at 
least until after the packing season is half over and 
it is possible to form a better idea as to the volume 
of goods that will be packed this year. It would be 
difficult to fill many orders on basis of 75¢ f. 0. b. fac- 
tory for new country pack 3s tomatoes.” 

A report issued by one of the larger Baltimore 
commission concerns notes a heavy demand for spot 
tomatoes, adding that “There is more buying going 
on at present than we have had at any time for pos- 
sibly a year. The market on spot tomatoes has reached 
a point where the trade are not only encouraged in buy- 
ing for immediate requirements, but to anticipate their 


wants to some extent. We believe this is being done. 
When the market on spot tomatoes was high buyers 
naturally were inclined to wait until the very last 
moment before buying spot tomatoes, in the hope that 
they would have deliveries made on account of future 
contracts, With spot tomatoes, however, obtainable at 
prices quoted above, there is no incentive to hold off 
for future contracts, which may be delayed consider- 
ably. This has caused, and probably will continue to 
cause during the next few weeks, a heavy business in 
spot tomatoes.” This concern reports that they booked 
some orders for future tomatoes last week at 72'4c 
per dozen, less 114%, f. o. b. peninsula, No. 3 stand- 
ards. They also say that they believe they could se- 
cure more goods at the same price, and probably 
a few cars of gallon standard tomatoes at $2.15 f. o. b. 
saltimore. 

The large number of communications from canners 
published in our correspondence columns this week 
will give considerable information regarding the con- 
dition of the pea, corn, and tomato crops in the prin- 
cipal canning sections of the United States. 
Tomatoes— 

The spot Chicago market on No. 3 standard tomat- 
toes, pack of 1905, is now 85c per dozen, as against goc 
the bottom price of a week ago. It is stated that west- 
ern owners of spot goods are now holding firm at 85c, 
delivered here. There has been some little business in 
spots, but it continues on the pick-up order and in the 
aggregate doesn’t amount to very much. The feel- 
ing on future western tomatoes is easier. Futures are 
offered now at 77%c, Indiana packing. The spot 
market in New York has eased the same as in Chi- 
cago. A report notes that offerings at 75c per dozen 
“have increased in number,” and without a correspond- 
ing, or in fact any, increase in demand. The crop out- 
look on the whole is quite good. There are varying 
reports, which is to be expected ; but, as a whole, pros- 
pects are promising for a good sized pack. The Balti- 
more market is fully covered by our correspondent in 
his letter on another page. 

Corn— 

Spot corn is firm at last week’s values. The feeling 
is somewhat better all around, but no higher prices 
are obtainable. Distributers are buying spot corn as 
they need it, enough to run them. Future western 
standard is offered as a rule at around 55c to 57'4c per 
dozen, f. o. b. factory. The East reports a scarcity of 
really desirable quality for prompt shipment at prices 
which meet buyers’ views. The New York spot mar- 
ket is described in our latest advices as very firm. 
Peas— 


The market has been a little more quiet during the 
past week, but prices are, if anything, firmer than a 
week ago, as something is now known about how short 
the Wisconsin packers will be on the affected grades, 
the cheaper peas and the larger sizes. Wisconsin can- 
ners are notifying the trade that their deliveries will 
in some instances be as much as fifty per cent short. 
Michigan pea packers will also be short a large per- 
centage. There may be some exceptions. Advices 


say the belief is that New York state canners aver- 
aged about 75 per cent of a normal pea pack. The 
New York City market is strong. 
good. 


Demand there is 
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Fruits— 

Confirmation of orders for California canned fruits 
have been very freely made since the announcement 
of opening figures by the leading canning concerns 
on the coast. The association reports that for the same 
length of time since the announcement of quotations 
business has been the heaviest ever recorded by its 
representatives. The association has withdrawn prices 
on No. 2) water apricots, 2/2 pie apricots, gallon 
water apricots, gallon pie apricots, and on all grades of 
black cherries, owing to being sold up on this fruit. 
Extra standard white cherries have been advanced by 
the association 25¢ per dozen to $2.25, and standard 
white cherries 15¢ per dozen to $2.00. 

The Hooke-Field Co., sole agents for the Los Gatos 
Canneries, Los Gatos, Cal., announce the following f. 
o. b. opening prices, pack of 1906: 
ext., $2.25; gal. ext., 


Apricots—3-lb. full ext., $2.50; 24% Ib. e: g 
$6.00; 2% ext., $1.85; gal. ext., $5.50; 2% ext., stnd., $1.60 
gal. ext., stnd., $4.75; 2% stnd., $1.45; gal. stnd., $4.25; 2% 


second, $1.25; 2'4 water, $1.15; 2% pie, $1.10; gal. pie, $3.25. 

ey “eng (Peeled or sliced) No 3 full ext., $3.00 ; 2% full 
gal. full ext., $7.00; *xt., $2.25; gal. ext 
$2.00; gal. stnd., $5 
Anne) No. 3 





ext., $2.75; 
2% ext. stand., 
Cherries— (Royal 
ext., $2.75; gal. full 
$6.50; 21% ext. stnd., 
$1.85; gal. stnd., $5.50; "4 
2% pie, $1.50; gal. pie, 50. 
Cherries—( White ) No. 3 full ext., $3.00; 2% full ext., 
$2.75; 2% ext., $2.50; gal. ext., $6.50; 2% ext. stnd., $2.00; 
stnd., $6.00; 2% stnd., $1.85; gal. stnd., $5.50; 2% 
, $1.65; 2% water, $1.50; 2% pie, $1.50; gal. pie, $3.50. 
Cherries—( Black) No. 3 full ext., $3.00; 2% full ext., 


$3.00; 2% full 
ext., $7.00; 2% ext., $2 50; gal. ext., 
$2.00; gal. ext. stnd., $6.00; 214 stnd., 
2” second, $1.65; 2'4 water, $1.50; 
$3. 


a 


$2.75; 


2% ext., $2.50; gal. ext., $6.50; 2% ext. stnd., $2.00; gal. ext. 
stnd., $6.00; 2% stnd., $1.85; gal. stnd., $5.50; ou, second, 
$1.65; 2% water, $1.50; 2% pie, $1.50; gal. pie, $3.50. 

Grapes—( Muscat) No. 3 full ext., $2.00; 2% full ext., $1.75; 
2% ext., $1.35; 2% ext. stnd., $1.15; gal. stnd., $3.25; 2% stnd., 


e 
$1.00; gal. stnd., $3.00; 214 second, 90c; 2% water, 85c; 2% 


pie, &85c; gal. pie, $2.25. 


Peaches—( Yellow free) No. 3 full ext., $2.40; 2% full ext., 
$2.00; gal. full ext., $6.25; 2% ext., $1.70; gal. ext., $5.50; 
4 ext. stnd., $1.50; gal. ext. stnd., $4.75; 2% stnd., $1.35; 
al. stnd., $4.00; 2% second, $1.20; 2% water, $1.15; 2'% pie, 


4faJQ to 


$2.50 unpeeled 


1.10 (peeled) ; gal. pie, $3.25 (peeled) ; 
$2.50; 2) full 


Peaches—(Lemon cling) No. 3 full ext., 


ext., $2.25; gal. full ext., $7.50; 2% ext., $2.00; gal. ext., $6.50; 
2% ext. stnd., $1.80; gal. ext. stnd., $6.00; 2% stnd., $1.55; 
gal. stnd., $5.00; 2% second, $1.40; 2% water, $1.20; 2% pie, 


$3.50 (peeled) ; $2.50 unpeeled. 
3 full ext., $2.50; 2% 
$2.00; gal. ext., 


$1.10; gal. pie, 
Peaches—(Sliced) No. 
gal. full ext., $7.50; 2% ext., 


full ext., $2.25; 
$6.50; 2% ext., 


stnd., $1.80; gal. ext. stnd., $6.00; 2% stnd., $1.55; gal. stnd., 
$5. 00; gal. pie, $3.50 (peeled). 

Peaches—(White heath) No. 3 full ext., $2.50 ; 2% full 
ext., $2.25; gal. full ext., $7.50; 2™%4 ext., $2.00; gal. ext., 
$6.50; 21% ext. stnd., $1.80; gal. ext. stnd., $6.00; 2% stnd., 

S stnd., $5.00; 2% second, $1.40; 2% water, $1.20 


$3.25 (peeled). 


pie, $1.15; gal. pie, 
3 full ext., $2.50; 2% 


Pears (Bartlett) No. full ext., $2.25; 


$2.00; gal. ext., $6.50 2% ext 
stnd., $1.60; gal. ext. stnd., $5.00; 2% stnd., $1.45; gal. stnd., 
$4.50; 2% second, $1.25; 2% water, $1.15; 2% pie, 95c 
(peeled) ; gal. pie, $2.60 (peeled) ; $2.25, unpeeled. 

Plums—(AII varieties) No. 3 full ext., $2.00; 21% 
$1.75; gal. full ext., $5.00; 214 ext., $1.35; gal. ext., $4.00; 2 
ext. stnd., $1.10; gal. ext. stnd., $3.25; 2% stnd., 


» 23 $1.00 ; gal. 
stnd., $3.00; 214 second, goc; 242 water, 80c; 2% pie, 8oc; 
gal. pie, 


gal. full ext., $7.00; 2% ext., 


full ext., 


¢ 
$2.15. 


Blackberries No. 3 full ext., $2.00; 214 full ext., $1.75; 2% 
ext., $1.60; 2% ext. stnd., $1.30; gal. ext. stnd., $4.00; 2% 
stnd., $1.20; gal. stnd., $3.75; 2% second, $1.10; 2% water, 


$1.05; 2% pie, $1.05; gal. pie, $3.25. 


Raspberries No. 3 full ext., $3.25; 2% full ext., $3.00; 
2% ext., $2.50; 2% ext. stnd., $2.25. 

Strawberires No. 3 full stnd., $3.00; 2% full ext., $2.75; 
2% ext., $2.50; 2% ext. stnd., $2.25. 

Apricots—1-lb. tall cans ext., $1.10; ext. stnd., $1. 


Apricots—( Peeled or sliced) 1-lb. tall cans ext., $1 rr ; ext. 


stnd., $1.20. 

Sliced lemon cling peaches—1-lb. tall cans ext., $1.10; ext 
stnd., $1.00. 
Oysters 


Baltimore quotations on 
oysters: No. 1 extra lunch, $1.15; No. & 
standards, &85c; No. 2 10-0z. standards, $1.65; 
No. 1 5-0z. standards, tall cans, 87¥%2c; No. I 4-0z. 
cove, 75c; 1 light weights, 40c; 2 light weights, 75c; 
1 shrimp, pickled or dry, 90c; 114 shrimp, pickled or 
dry, $1.85. 


The following are f. 0. b. 
cove 
5-OZ 


Sardines— 

sardines are firm and unchanged in price 
There is a good deal of talk of 
scarcity of this article. Reports from the East say 
that no futures are quoted. Key '%-oils are offered 
at $2.05 f. o. b. Eastport, with no sales of keyness %4- 
and few key 34-mustards, being made from first 
hands. The advices indicate a continued light run of 
“herring” 


Domestic 


since a week ago. 


oils, 


Salmon— 

Consumptive demand for salmon is generally said 
to be larger, the demand having been stimulated by the 
warmer weather. The market here is firm on salmon 
of all descriptions, chinooks, sockeyes, red fish and 
pink. Chinooks seem especially to interest the jobbing 
trade at present. The run of fish on the Columbia 
river at last advices had not improved materially, and 
a report states that the Columbia River Packers’ asso- 
ciation has notified its agents that no more orders for 
first quality of chinook salmon will be accepted, until 
orders in hand are provided for. The Columbia River 
association has also notified its brokers of its withdraw- 
al on all styles except ovals. The association is still 
prepared to take more orders for second grade chinooks 

talls, flats or halves. The spot salmon supply is 
probably more closely cleaned up than ever before. 











TIN PLATE TALK 








Our “Clean and Bright” 





@ Do you realize—How many seemingly little things are necessary on the part of 
the Tin Plate Manufacturer to make Tin Plates satisfactory for packing cans? 
plates are manufactured in the most complete and modern 


equipped mill in the watt and are just the oe to save trouble. 


POPE TIN PLATE COMPANY. 


PITTSBURGH, PA. 
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Very little pink fish is being offered, 85c f. 0. b. Seattle 
is the lowest figure we hear. Chum salmon are in de- 
mand, but coast advices say that none are obtainable. 
Prices on new red Alaska salmon are expected some 
time during August. 


- 


There has not been a great amount of business in 
dried fruits transacted locally during the past week, 
although there is more or less interest taken in prunes, 
peaches and apricots. Reports from the coast note an 
easier market on the first named item, and Oregon 
Italian prunes are reported to have declined. We hear 
a quotation of 2c f. o. b. bag basis for Santa Claras, 
50s and smaller, 4c premium for 4os. Latest esti- 
mates of the Pacific coast prune crop are 160,000,000 
pounds for California and 40,000,000 pounds for Ore- 
Crop conditions are reported more favorable than 
Spot prunes are steady and assortments 
The small sizes are scarce. 





DRIED FRUIT MARKET | % 














gon. 
for years. 
here are broken. 
Peaches— 

Chicago jobbers have not bought freely of new 
peaches, on account of the high prices asked. It is ar- 
gued on account of the high prices named on canned 
peaches by the association and other coast canners, and 
the good crop this year in Michigan, Delaware and 
Maryland, that a larger percentage of the California 
crop will be dried than ordinarily, and for this reason 
there are people who look for prices on cured peaches 
to be lower later on than at present. 

Apricots 

Trade in Chicago are not much interested in the new 
crop apricots, at least not to the extent of buying. The 
high prices are a drawback to trading. Offerings, 
however, are light. 

Raisins— 

The market on new raisins is reported firmer and 
spot goods are steady. Reports from the coast say 
that the present basis on seeded for September ship- 
ment is 534¢ to 6c per lb. for fancy, and 5%e to 534¢ 
for choice, f. o. b. 

Apples 

Spot prime evaporated apples are very firm, although 
there is not much business being done just now. We 
hear of Eastern quotations on future evaporated of 
6c a lb. for October-November delivery. Spot apple 
waste is firm. Stocks are closely cleaned up. 
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CANNERS’ SUPPLIES | % 








| & 


Tin plate— 
No change whatever in either market conditions or 
prices, which are as follows, f. o. b. mills: 
BESSEMER STEEL COKES. 








ve eg ft. fh prerr reper rr $3.85 
roe ot | Peper rrr reer 3.70 
oe Se | fh Pwrrrrrer er re. 3.05 
Es Ye | rrr res 3.60 
Usual differentials for odd sizes, etc. 
Pig Tin-- 


Immediately following our report of last week, the 
market went off some 30 points, and has since fluctu- 
ated a little, due largely to light demand for consum- 
ers. Legitimately there is nothing to warrant an ad- 
vance, but the speculative nature of this commodity 
renders it practically impossible to make any reliable 
prediction as to the course of the market. 

We quote as follows for delivery f. 0. b. New York: 


Spot. July. August. 
5-ton lots ...... $36.80 $36.75 $36.65 
I-ton lots ...... 30.90 30.85 36.80 

Cans— 


There have been no developments affecting quota- 
tions on packers’ cans. Prices, which are as follows, 
are unchanged: 

American Can company—No. 1, 13g inch opening, 
$9.50; No. 2, 134 inch opening, $12.50; No. 2% 2 1-16 
inch opening, $16.00; No. 3, 2 1-16 inch opening, 
$16.50; gallon, 24% inch opening, $40.00. For deliv- 
ery March to October, inclusive. 

Continental Can company—No. 1s, $9.50; No. 2s, 
$12.50; No. 2%, $16.00; No. 3s, $16.50; gallons, 
$40.00. Solder hemmed caps, 13g inch opening, 85c 
per thousand ; 1% inch, 85c; No. 2, 2 1-16 inch, $1.30; 
2144 inch, $1.50; 2 7-16 inch, $1.70. For delivery 
March to October, inclusive. 

The Wheeling Can company quotes: No. Is, $9.50; 
No. 2s, $12.50; No. 24s, $16.00; No. 3s, $16.50. For 
delivery March to October, inclusive. 

The above quotations are f. o. b. makers’ factory. 

The Virginia Can company quotes: No. 2s, 13% 
inch opening, $12.50 per thousand ; No. 3s, 2 1-16 inch 
ypening, $16.50. Delivery March to October, inclu- 
sive. Usual differences for other size openings. Sol- 
der applied caps, 134, 85c¢ per thousand ; 2 1-16, $1.30; 
2 7-16, $1.70, f. o. b. factory, subject to change without 
notice. 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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Tenth Annual Convention of the National As- 
sociation of State Dairy and Food 
Departments. 


(Continued from page 15.) 


forbidden substances have been added to food products. The 
framers of the national law and those of most of the state 
laws have been of the opinion that it is better to base a food 
bill upon broad general principles than to have it simply a 
prohibitory measure. Hence, a very common expression, both 
in the national and in the state laws is a prohibition from 
food products of added substances injurious to health or of 
colors which are used to imitate or deceive. ‘This leaves 
open to the decision of the courts the determination as to 
what is injurious and what is deceptive. In the same manner, 
though to a less extent, the question of misbranding is one 
which is also left open to the decision of the courts. It is 
true that both state and national acts define in general 
language what is adulteration and what is misbranding, but in 
any particular case the question is still an open one. ‘There 
will be afforded therefore in the future to a much larger 
extent than in the past an opportunity for the expert to go 
upon the witness stand and testify respecting these important 


matters. First of all, let us consider for a moment the mean- 
ing of the word “expert” in these cases. I think there is 
little difference of opinion on this point. “An expert witness 


is one who has special or superior knowledge acquired by 
study and experiment, and who has exercised this knowledge 
in some special or important manner. In other words, a 
mere theoretical knowledge would not constitute a man an 
expert. I might illustrate by saying that a man might theo- 
retically know the name and description and location of every 
nerve, artery, vein, muscle and bone in the human body. This 
man, however, could not qualify as an expert surgeon be- 
cause he has not the practical knowledge, that is, the art 
oi technique which the surgeon possesses. 

Under our present system of jurisprudence experts appear 
for or against the defendant or for or against the state. This, 
it seems to me, is rather an unfortunate condition of affairs. 
It would be far better if experts could be called upon simply 
to testify without reference to any fee or influence one way 
or the other. But inasmuch as experts cannot be expected to 
give their services free of charge, provision must be made 
for payment. This is either done by the state on the one 
hand which brings the prosecution, or by the defendant on the 
other. We therefore have this curious spectacle, that is, 
curious in one respect, present in every trial in which ex- 
perts appear. The evidence which they give is contradictory 
in many respects. Only the expert who appears without a 
fee or without being in the interest of one party or the other 
can be said to be wholly unbiased, and if he have equal 
qualifications with others his testimony is entitled to more 
consideration. Because, however, an expert is paid is no rea- 
son for discrediting the character of his testimony. We must 
admit that as a rule experts are conscientious and sincere and 
if they have a bias it is not one of a character which vitiates 
their evidence. Nevertheless, it is a principle of the courts 
that the jury should consider who the expert is and who em- 
ploys him and for what purpose he comes. This is well set 
forth in a recent charge of Judge William W. Carr, of Phil- 
adelphia, in a jury case, where the Commonwealth of Penn- 
sylvania appeared against Spencer for selling meat preserved 
with sulphite of soda. 

“There have been thirteen witnesses in all called as ex- 
perts, and there is, as in many cases at law, a difterence of 
opinion, and in this case, an extremely distinct and marked 
difference of opinion. In fact, the one class says one thing, 
and the other class of witnesses say the opposite. That, of 
course, gives you embarrassment when you come to search 
out and find the truth, but that is your duty. It is no un- 
usual thing to find a difference in the matter of expert testi- 
mony. But you also find it in cases which describe the occur- 
rence of a fact or of an incident on the street, and if ten men 
happen to see an incident, oftentimes, you will not find two 
~ three who agree in describing it in the same way. And 
why? 








QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 


and economically. Does per- 
Is easily and quickly cleaned and does not 
Requires little attention. Capacity, 600 Gallons 
Price 370.00. 


This Machine does its work quickly 
fect work and is noiseless. 
gather verdigris. 
per hour. 


C. L. Quinn, Mfr., North Collins, N. Y. 


Floor space, 2x4 feet. 
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“It is because of the difference in their powers of observa- 
tion, in the strength or the weakness of their senses, of their 
sight and of their hearing, and also in the facility with which 
they can narrate or describe an incident they have seen. 

‘Although this is a difficulty in this case, you must bear 
in mind that it is no greater than so often happens when you 
come to decided questions of fact, and to find out where the 
truth in trials of this character is. Therefore, it is worth 
while to consider for a moment, just what an expert is. An 
expert or experienced person is one instructed by experience ; 
one who has skill, experience, or extensive knowledge in his 
calling or in any special branch of learning. He is a special- 
ist in a particular profession or department of science re- 
quiring for its mastery peculiar culture and erudition. Again, 
what is experience, and this is a necessary thing for you to 
consider, for you will have to sift out and find where the 
truth is of these expert opinions. Experience is one or more 
acts of knowledge, by which single facts or general truths 
are ascertained. It implies skill, facility, or practical wisdom 
gained by personal knowledge or action. And it is acquired 
in two different ways; one is by noticing facts without any 
attempt to influence the frequency of their occurrence or to 

vary the circumstances under which they occur. That is 
observation. Then again, the other way is by putting in ac- 
tion, causes or agents over which we have control, and pur- 
posely varying their combinations, and noticing what effects 
take place. That is experiment. I have referred here to these 
definitions both as to what an expert is and what experience 
is, because the way for you to sift out and to find the truth 
as lying between these two classes of witnesses is to consider 
their experience, the experiments of which you have heard 
them speak, their age, the kind of work in which they are 
engaged, their professional records, their professional rewards, 
their opportunities for observation, their professional stand- 
ing, and above all, their manner of testifying, and again, su- 
perlatively so, the cross examination to which they were 
subjected.” 

It seems to me, in view of the important services which ex- 
perts are certain to render in the near future in connection 
with the cases under the national and state food laws, a 
brief review of the duties and limitations of the expert and 
the character of expert testimony may be very properly dis- 
cussed here to-day. I take first all cases where injury to the 
public health is involved. Here the expert should be par- 
ticularly careful in respect of the character of his testimony. 
I speak to you first of all of those experts who appear upon 
the witness stand to testify that certain substances added to 
food, such as preservatives and coloring matters, are not in- 
jurious to health. In a case of this kind it is not sufficient for 
the expert to state that in so far as he has observed and in 
his own experiments no injurious effects have been produced 
by the addition of these substances. The law does not 
require nor expect that an added preservative or other sub- 
stance added to a food shall injure every one or even the 
majority of people who may consume it in such a way that 
injury is patent to the ordinary observer. If, however, the 
substance itself is an injurious one and if it acts unfavorably 
upon the weakest of those who are called upon to eat the 
foods in which it is contained, it must be condemned. The 
object of legislation in such cases is not particularly to pro- 
tect the strong and those who are able to take care of them- 
selves. The principal object, on the other hand, is.to protect 
the weak, the invalid and the infant and those who are not 

(Continued on page 26.) 











Howards’ System of Capping 





Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 by 2 7-16 inch opening? 
Just drop us a line and we will show you 
how easy it is to cap large mouth cans. 
@Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. 
WRITE FOR IT 





M. E. Howard’s Machine Works | 


INDIANAPOLIS, IND. 
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VIRGINIA CAN COMPANY | 


BUCHANAN, VIRGINIA. 











The Best Cans 


Packers cannot afford to use any except the BEST CANS, 





no matter how cheap the price. 


THE VIRGINIA CANS 








are equal to any on the market and they are sold at the 


usual prices. 


@ The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or West. 

















VIRGINIA CAN COMPANY 
i BUCHANAN, VIRGINIA 
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OKLAHOMA, 


Davenport, Okla., July 21, 1906 
Epiror CANNER:—We expect to begin packing tomatoes 
the coming week. 
DAVENPORT CANNING Co 
MAINE, 
West Farmington, Me., July 19, 1905. 
Epiror CANNER:—The corn crop here is a little more de- 
veloped than it was at this time last season. The acreage 
is from two-thirds to three-fourths of last year. 
E. S. Dinciey Co. 
Portland, Me., July 23, 1906. 
EDITOR CANNER: The acreage planted to corn in this 


section was not as large as last year. Owing tothe exces- 
sively wet weather in June, considerable corn was drowned 
out and there are many pieces which are worthless. The 
result will be that We cannot have a large crop in 1906. It 
has been estimated at 50% to 80%. 

Saco VALLEY CANNING Co. 





MARYLAND. 


Federalsburg, Md., July 21, 1906. 
Epiror CANNER:—Jlomato acreage is large in this vicinity, 
but crop somewhat injured by rains. Impossible at present 


estimate of probable pack. 
H. B. Messencer. 


to make accurate 


Princess Anne, Md., July 23, 1906. 
Epiror CANNER:—The tomato acreage is larger, as every- 
body knows, but it will take a good sized acreage to fill the 
void, and hereabout the acreage planted has been materially 


reduced by a heavy and continued rain. In my opinion the 
crop is approaching its most critical period, and no one can 


forecast it inside of four weeks. Last year the most serious 
damage occurred about Sept. 1st 
C. M. Dasuiett, 

Secretary Tri State Packers’ Ass'n. 

Bel Air, Md., July 21, 1906 
Epriror CANNER:—The tomato crop in this immediate sec 
tion started some two weeks late on account of the cold and 
unfavorable weather at the time, but since then we have 
had most favorable weather. I never saw plants grow faster, 
and they apparently have made up all lost time. The season 
has been notable as regards local showers. We have had 


no continued general rains, but a succession of local showers. 

The Eastern Shore reports that these have been excessive, 
and that they have done the crop “no good.” Some places 
[ hear that the crops have been ruined, but these conditions 
do not apply to Harford county. 

One packing house in Baltimore 
baskets of tomatoes from Jersey. 
from now on will be quite busy 
indicate a large pack 

The tomato, however, is an uncertain “critter” and is 
known frequently to have gone contrary to the best made 
calculations, and so it is impossible to determine at this time 


received yesterday 2,500 
Baltimore City packers 
and present conditions would 





with any degree of accuracy whatever as to the final round 
up. It is all guesswork. 
W. W. Finney. 
COLORADO. 
Denver, Colo., July 21, 1906. 


Epiror CANNER:—Prospects at this writing are for a most 
excellent crop of tomatoes in our district, with an increased 
acreage, and if nothing unforeseen happens we fully expect 
to have a full pack. 

THe Kuner Pickte Co. 


Longmont, Colo., July 21, 1906. 
Epitor CANNER:—Our asparagus pack was very light, being 
the first year we have cut it. The field is in excellent con- 
dition, however,.and promises well for the future. 
Our pea pack is also going to be very light for our acre- 
age—an abundance of vines, but they have not podded well 





and do not much more than half as many to the acr 


as usual 


average 


THe Empson PackiNnec Co., 
By J. H. Empson, Pres't. 





IOWA. 


Dyersville, Ia., July 21, 1906. 
Eprror CANNER:—Corn is very uneven @nd thin in stand. 
Condition about 60 per cent as compared with last season. 
Considering the reduced acreage, the pack will be less than 
half of 1905. 
DyerRSsVILLE CANNING Co. 


Keokuk, Ia., July 21, 1906. 
Epitor CANNER:—Tomatoes are looking well. There is a 
good setting, but crops will be late, and acreage is consider- 
ably short by reason of drought and frost. 
KrokuK CANNING Co. 
Waverly, Ia., July 21, 1906. 
Eprror CANNER:—In regard to the sweet corn crop condi 
tions, prospects in this territory for a good yield were never 
better. We have had nice rains and the weather conditions 
at present are perfect. We look for a bumper crop. 
THe Ketitey CANNING Co. 





ILLINOIS. 
Hoopeston, IIl., July 21, 1906. 


Epiror CANNER:—Our sweet corn crop is up to an average 
for this time of the year. Recent rains have helped it greatly. 
It, however, is too early to tell anything definite as to what 
the yield will be. 

Hoopeston CANNING Co. 
Onarga, Ill., July 21, 1906. 

Epitor CANNER:—We desire to say that the condition of the 
corn crop in this locality is practically the same that it was 
a year ago. We had very little corn to replant and the sea 
son has been periectly satisfactory ever since the first of June. 
Our fields are clean and the crop promises a yield per acre 
above an average. Our acreage is less than last year’s by 
about 20 per cent. 

Regarding the probable size of the corn pack for this season 
in comparison with that of 1905: Our candid —- based 
on the report of the secretary of the Western Packers’ 
Canned Goods association, is as follows: 

According to this report, there is a decrease in acreage of 
over 43 per cent and we think there is a decrease in condi 
tion of at least 20 per cent, possibly more. The decrease in 
acreage would indicate a pack of-not over four million cases 
in the West; with the 20 per cent reduction in addition, we 
would expect a pack of about three million cases in the 
bounds of the Western Packers’ Canned Goods association. 
lf the pack in the East is in the same proportions compara- 
tively, we can look for a pack of 1906 of about six million 
cases, as against fourteen million cases last year. We be- 
lieve that if the reports received are anything like correct, 
this will be about the condition of things when the pack is 
made. 

Under the circumstances we feel that corn is mighty good 
property and that futures have been sold entirely too low. 

Iroquois CANNING Co. 





INDIANA. 
Noblesville, Ind., July 21, 1906. 


Epitor CANNER:—Corn acreage in this state is not more 
than 60 per cent of last year. We have closed down our 
factory on peas, with about two-thirds of a crop. 

Acreage of tomatoes in this state is somewhat larger than 
last year. But in our opinion the pack in general will not 
reach over that of last year. The present condition of toma- 
toes in this locality is very good. 

STANDARD CANNING Co. 


; ” Kok como, Ind., July 23, 1906. 
Eprror CANNER:—The writer has been through quite a 
good many fields of tomatoes and corn. The tomato vines 
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ure | py. very nice, but fail to have the fruit setting on 


t] they should have at this time in the season. We had 
quite a ie in setting on account of the plants and unless 
we have an extremely late fall we can not hope to have a 
nol | crop. 
Corn generally speaking is very late owing to the dry 
weather. So many had to plant over. We have reduced our 
1- ' 
acreage one-half. 


Kokomo CANNING Co., 
By C. W. McReynolds. 


Greenwood, Ind., July 21, 1906. 
Enrror CANNER:—I have been hearing favorable reports 
concerning the tomato crop and this week I made a personal 
investigation and find the vines looking well considering the 
late date at which they were planted. I have been in a few 
of the very best fields I could hear from and am convinced 
that the reports I got were rather too favorable, as there 
is not the fruit on the vines that I expected to find. 
Corn looks healthy, but is late. I have seen but one field 
f “Evergreen” corn that shows signs of tasseling, which, of 
course, indicates the lateness of the season, as much of our 
corn was in silk at this time last year. 
limely rains at the last minute allowed me to get a better 
yield of peas than it looked at one time like we were going 
to get and our crop was within 20 per cent of pee: it was 
last year. 
GRAFTON JOHNSON. 


Peru, Ind., July 21, 190%. 

Eprror CANNER:—Our prospects for tomatoes are the best 
that we ever saw in this state, though somewhat late in sev- 
eral counties that I have visited. At this place we will begin 
packing about the 15th of August, which is about the usual 
time. 

Corn is looking good, good stand, good color and plenty 
of good rains just now when we want it. Think the pros- 
pect good for sweet corn over this part of the state. Our 
acreage is about up to last year. Other corn packers of 


this state have cut down their acreage to about one- half 
compared to last year. Several packers are not packing at 
all. Peru CANNING Co. 


Greenwood, Ind., July 21, 1906. 
Eprror CANNER :—The prospects for tomatoes in this local- 
ity was never better, but prospects do not count. ‘Three or 
four big rain and wind storms will set the prospects glim- 
mering. ‘The corn crop is late, but growing nicely. The to- 
tal of our pea pack made about 85 per cent of an average pack. 
T. Pork Company. 


WISCONSIN. 


Randolph, Wis., July 21, 1906. 
Eprror CANNER:—In this section all early peas were about 
50 per cent of a crop. Later varieties are about an average 
crop. 
RANDOLPH CANNING Co. 


Janesville, Wis., July 21, 1906. 
Epitor CANNER:—We are heavy packers of corn and our 
acreage this year is about one-third less than 1905, and the 
crop is looking fair. 
HowENADEL Jr. Co. 


Sauk City, Wis., July 19, 1906. 
Epritor CANNER:—Our pea pack this year is about the same 
as last, if anything, a little better. The yield is good and the 
quality excellent. ‘ 
Sauk City Canninc & Pacxine Co. 


Markesan, Wis., July 20, 1906. 
Epiror CANNER:—Our Alaska pack closed on the ith. 
The result was very disappointing. While the growth of 
vines was heavy, the yield did not exceed 65 per cent of a 
normal crop. Sweet varieties are doing somewhat better, al- 
though the condition of fields is uneven, many being very 
weedy, with a thin stand of vines. We anticipate a yield of 
about 85 per cent of good quality. 
Corn acreage is about the same as last year. Condition fair 
for the time of year, 
MARKESAN CANNING Co. 


. 


Z: SEATTLE. | 


Seattle, Wash., July 20, 1906. 

Epiror CANNER:—The time is now approaching for the run 
of sockeye salmon on Puget Sound and the Fraser river to 
begin, and all the big canneries are in readiness to com- 
mence steady operation as soon as the fish materialize in 
sufficient numbers to warrant it. As yet none of the can- 
neries have received enough fish to allow them to operate to 
any great extent, although the cannery of the Pacific Ameri- 
can Fisheries Co. of Bellingham, which owns some of the 
best traps on the Sound, has been receiving fair consignments 
of fish at various intervals. On July 10 this cannery received 
17,000 salmon, 14,000 ot which were sockeyes, and on the 
following day the plant was operated to its full capacity. 

This is the largest number of fish that have been received 
at any cannery on the Sound up to the present time. 

Sockeyes have also appeared in considerable numbers in the 
Fraser river during the past week or ten days and two dif- 
ferent canneries have been able to operate with fair results. 
The fact that the fish have appeared in the Fraser show that 
those running in the Sound are really the advance of the main 
run of sockeyes, and not fish headed for the Skagit river, as 
had been supposed. 

Advices from the Columbia river indicate that there is still 
no signs of the usual big July run of salmon on the Columbia 
river. The trappers and fishermen have been getting a few 
fish each day, and canneries are doing fairly well, but fish- 
ermen have not done as well as yet as they anticipated, or as 
they have done in previous years. 

Advices from the Pacific Cold Storage company’s cannery 
at ‘Taku, Alaska, states that the run of red salmon there is 
very good at the present time and that the pack will prob- 
ably be larger than that of last year. A good run of spring 
salmon is likewise reported. SOCKEYE. 











PORTLAND. 





Portland, Me., July 23, 1906. 

Epitok CANNER:—The situation of the spot and future corn 
market is now clear. The time is not far distant when buy- 
ers will experience difficulty in getting orders for either 
booked. It seems but yesterday since the markets were life- 
less, and even low prices had no effect. After a while a 
demand sprang up, for some buyers thought such sacrifices 
could not continue, and the spot standard market was cleaned 
up. Then, by degrees, the sales of fancy began, both spot and 
future, and the demand was, and is, active. 

Review for a moment the circus performance last January 
and February. The uncalled for opposition as now viewed 
caused a drop on futures from 82% to 72%, or less, but to- 
day the market is strong at 85c, f. o. b. Portland, for fu- 
tures, and 75c for spot. There is but very little spot fancy 
at this figure, but when I say that nearly all the possible de- 
liveries of future fancy corn are sold, the unlucky buyer 
who has not covered may think I am not telling the truth, 
but I am, just the same. It has been the practice of certain 
interested buyers of late to say that the acreage is fully as 
large as a year ago, but this is not so. It is not much, if 
any, over half, and a late season at that. In a word, we are 
in front of a steadily advancing market. Next year I will 
venture the prediction there will not be so much boy’s play. 

One thing that has brought up the demand to concert 
pitch is the fact that MAINE packed goods will be pure, 
and it is hoped that there will be a strict enforcement of the 
mislabeling law. At any rate, it may suddenly appear that to 
violate the law and put on the word MAINE is a sale under 
false pretenses to which there is a penalty attached that is 
painful to the guilty. 

The demand for apples is now very limited. Gallons are 
jobbing at $3.00 to $3.25, but the packers are not — 

NDEX. 





BALTIMORE. 








Baltimore, Md., July 23, 1905. 

Epiror CANNER:—Now that tomato packing has actually 
commenced, the last nails are being driven into the coffin 
of the combination and all that has to be done now is to 
dispose of the remains. What these remains actually consist 
of is probably only known by the real insiders, but it is gen- 
erally believed that the old stock carried into new season 
consists of fully one million cases. This stock will hang 
over the market like a wet blanket. Sales of old goods 
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were made latter end of last week at 75c per dozen f. o. b. 
3altimore, and it was reported on Saturday that some had 
changed hands in New York at 75c there, which is equal 
to about 70c f. o. b. country points. If these goods are com- 
ing from the stock held by the “committee” it shows that 
the men composing the committee have come to the conclu- 
sion that it is useless to hold longer and that they had better 
sell along at the market and unload. This is drastic action, 
but it certainly will be wiser for them to let go rather than 
to keep on adding storage and other expenses to the cost of 
the goods. When packing becomes general and the regular 
crops come in, new goods will of course receive the prefer- 
ence from the jobbers. ‘This will naturally make it more 
difficult to market the old stock. Some of the tomatoes car- 
ried over were packed in 1904 and they are doubtless of 
better quality than some of those packed in 1905, when on 
account of the high cost of raw tomatoes, the bushels were 
stretched considerably and made to fill more cans than is 
customary in average crop years. It would not surprise me 
therefore to see a difference of at least 2%4 cents per dozen 
between prices of old and new goods. 

Futures are in fair demand at 75c per dozen and consid- 
erable business is being done. It is not likely that the mar- 


ket will be any higher than 75 to 77% cents at any time 
through the season. The reports, on the whole, from the 
farmers indicate a full crop. The vines look healthy and 
have plenty of tomatoes on them. There is talk of “toa 


much rain” and doubtless damage is being done in some sec- 
tions by the heavy storms—yesterday Baltimore was visited 
by the heaviest rainfall that has been known for years. 

Now whilst it is certain we will not see a higher market, 
it will be wrong for buyers to figure on the other extreme 
and hold off buying, expecting there will be a slump to 62% 
or 65 cents. A carry over of 1,000,000 cases means really 
nothing to the country generally. Of course it means much 
to the few parties carrying the stock over, but the jobbers’ 
and retailers’ store rooms are bare and 2,000,000 to 3,000,000 
cases will be required to replenish them. ‘The difference be- 
tween this year and ordinary years is—that generally the job- 
bers and retailers carry over 2,000,000 cases in small blocks 
whereas this year they have none and the so-called “syndi- 
cate” is said to have 1,000,000. Those people, therefore, who 
look for a big slump may be fooled. 

Peaches are now attracting a good deal of attention. The 
receipts of raw material are increasing daily and our packers 
are getting to work. Only pie fruit has been put up so far, 
but peeling fruit will be within packers’ reach this week. 
Twenty-five or thirty carloads of good peaches arrived in 
Baltimore to-day from Georgia and it is expected receipts will 
be heavy this week. The demand for future peaches is ex- 
ceptionally heavy. The shortage in California and the higher 
prices there (ranging from 15 to 25 cents per dozen) is 
throwing much business to Baltimore that ordinarily would 
have gone to California. The Baltimore market is as follows: 


Se SE, 6.6.8 6onccteeankacnnenne 1.40 toI.50 
Sl TIED 66.6 000 Vekenetatadenwaws 1.30 to1.40 
3's DEER c.n.ccccccctestacscaceeneas 1.05 toI.10 
PL as rex nahevanndemnenanea ners 1.00 to1.05 
i I, ib cc ies ac ncdanceanaeeene 1.00 tol.10o 
PE SE oii casinksccsnatonnneousod .95 tor.o5 
CI I 6k diay adda ekhee ceneed wenn 75 to .77% 
I ON, occ nacaedin ase edi eens 72% to 75 
3’s pie 721%4to .75 


Large sales are ’ being made ‘at above figures according to 
brands, and these figures are likely to prevail through the 
season. 

The bad reports regarding peas in the West and in New 
York state have increased the demand for Baltimore stock 
and our market bids fair tos soon be entirely cleaned up. 

Again I say watch the corn situation. In my judgment 
this is the best line to own to-day. The coming pack will 
probably be not much more than 50 per cent of 1905. The 
consumption has been enormous. Packers have sold freely 
of futures and a higher market is as sure as anything can be 
in this uncertain business. Standard Maine style at 55 cents 
is only cost of packing in normal years. Standard shoe peg 
at 60c is below cost of packing and ordinary Evergreen Har- 
ford county style at 52'%4c is lower than new goods can be 
produced at, so that no buyer can make a mistake in laying 








in a stock of corn at to-day’s market. TARTAR. 
CALIFORNIA. 
Oakland, Cal., July 21, 1906. 


Eprtor CANNER:—Most canners issued their price lists the 
second week of July, so that by the 16th jobbers had full 








knowledge of season’s prices. While some canners made in- 
dependent prices and issued them through their brokers con- 
fidentially, these prices were generally corrected and revised 
to about association prices. Most of the prices run pretty 
uniform. Of course the reason for this is that where all 
canners buy their cans, solder, gasolene, coppers and sundry 
supplies from the same dealers, their costs on these commo 
dities naturally figure exactly the same. Where the canners 
around the Bay have an advantage on the freight on cans, the 
country canners have the advantage on the freight on fruit. 
So far as labor is concerned, the variation between canners 
will not amount to more than 3c or 4c a dozen. When it 
comes to annual salaries, where the higher annual salaries 

are paid the pack aggregates sufficient quantity to minimiz 
the expense. It is not therefore surprising that prices range 
within 5c one way or the other of.association prices when 
issued. Nearly every canner who had come out below asso 

ciation prices immediately raised them, but those canners who 
were above association prices in many instances did not re 
duce. It stands today, therefore, that it is almost impossible 
to buy under association prices. 

As soon as the target was set up the trade began to shoot 
at it with all sorts of offers subject to concessions of various 
kinds. We are informed on reliable authority and personal 
interviews with canners that they are not making concessions. 


Further than this, they are taking care of regular customers 
first, expecting to be unable to pz ack any more than sufficient 
for this purpose. Already the larger packers are limiting 


Three of the largest canners 
raised the price on gallon pie clings Thursday to $3.50, which 
is 10¢c above the association price. All canners are declining 
straight orders for gallon pies of any variety. 

As I wrote you two weeks since, the canners are unable to 
purchase low-grade fruits this season. Usually where they 
have contracted canning fruit at a price, they have bought 
culls at $10, to $15 per ton less. This year where canners 
are paying $32.50 for freestone peaches of canning size, and 
driers are offe ring $25 to $27.50 for drying purposes, and are 
even taking the canners’ culls from the grower at these 
prices, which cuts the canner out of the cheap fruit except 
at a price which means almost the price of the table grade. 
The high price on green fruit also encourages the grower to 
be more careful in his picking, with the result that there are 
less culls and less soft fruit delivered. 

Cherry packing is finished and all of the canners are ex- 
tremely short on this fruit. Gallons of all table grades are 
entirely out of first hands and stocks are broken on 2% and 
3-lb. lines. 

Apricot packing was a complete surprise to canners. In 
no instance has a canner realized more than 60 to 70 per 
cent delivery from the grower on his own estimated quan- 
tity. In some instances deliveries have amounted to less than 
50 per cent. The pack of apricots will not exceed 20 to 25 
per cent of a normal pack, if indeed it reaches this. Al- 
ready the canners are trading between themselves to fill or- 
ders already placed. Gallon pie cots are extremely scarce 
and undoubtedly will be selling at $3.50 per dozen inside of 
two weeks. 

The freestone peach pack has begun, but the crop is a disap- 
pointment. Fruit has dropped seriously in all localities. The 
price paid is 5° per cent higher than in usual seasons, and 
there will be a large shortage in the pack of the season, par- 
ticularly in waters and pies. Pie gallons are held at a pre- 
mium or as a club to bring the balance of the order. 

The cling peach crop does not look so promising as at our 
last report. Conditions are such that the price will be high 
for the fruit and the canners’ capacity will be limited, so 
that probably there will not be two-thirds of a normal pack, 

To sum up the situation generally, the price of commodities 
is higher than was anticipated when first figures were made. 
During the apricot season had there been any kind of a crop 
the packing would be checked by the shortage of cans. The 
American Can company are shipping liberally from the East, 
and I believe now will have no difficulty in keeping their cus- 
tomers supplied with cans. In order to avoid a shortage, 
they have stored with various canneries a quantity to draw on. 
Solder is up to 50 per cent advance on last season. Gaso 
line has advanced 25 per cent. Coppers, and in fact every 
article the canner uses, shows an advance of from 10 to 25 
per cent. Many of the commodities are almost unobtainable, 
or only at the cost of expensive expressage and rush methods 
of obtaining supplies. Traffic is congested in California, and 
there are at this time in the vicinity of San Francisco over 
5,000 cars waiting to be unloaded and delivered. In San 
Jose it is five or six days after the arrival of a car before 
freight can be delivered, on account of the congestion. The 
Oakland yards are full of cars waiting to be transferred to 


orders on clings peaches. 
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the various points, and the S. P. line throughout the state 
is congested with cars waiting to be forwarded to their des- 
tination. Green fruits and such commodities are specially 
waybilled, but it can be readily imagined that even such cars 
are affected by the congestion. One notable instance is that 
of a car of ripe apricots forwarded from Campbell Station to 
Oakland, a distance of 50 miles, which landed in Chicago 
and the fruit was dumped there. 

With these conditions prevailing and with such slow raise 
in price and labor scarcer than was anticipated, it will not 
be surprising if the present price looks low before the packing 
season is finished. I certainly advise every jobber to lay in 
his full requirements at opening prices, provided he can ob- 
tain them. 

lhe dried fruit situation is slightly changed. Packers who 
were in the fall offering 9c to 9%c for peaches have re- 
duced their ideas and are now offering the grower 8c to 8%c. 
Apricots are not so eagerly sought for at the 16c to 17c 
price, but 15¢ is oe 0 freely offered. ‘There is little or ne 
inquiry from the East on either of these fruits, the jobber 
being conservative in his ideas. The output of apricots will 
be small, but undoubtedly there will be sufficient peaches to ge 
around, provided, however, that sulphur can be obtained 
for the bleaching. At present some of our driers are wiring 
all over the state to obtain supplies, with little or no success, 
as there is a sulphur famine. 

Some business has been done in Santa Clara Valley on 
October shipment at a 23¢c basis for prunes. Packers have 
succeeded in buying from the grower as low as 2)4c, but this 
appears to be the limit. It is difficult to predict whether 
the grower will unload at a lower or hold for a higher price. 

The raisin crop looks well and there have been a great 
many transactions of late. It is doubtful if there is any 
fluctuation above or below present quotations. The raisins 
are in strong hands and there seems to be a more business- 
like manner in the future selling this season. CAL. 
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New York, July 23, 1906. 

Epiror CANNER:—Buyers still refuse to take full standard 
Maryland 3s tomatoes and the result is a serious weakening 
of the spot market. The approach of the season of deliver- 
ies of new pack has its influence upon the market and the 
tendency is sharply downward. The weakness has been in- 
creased by the belief that the syndicate which controls the 
bulk of the old stock is endeavoring to unload. Free offer- 
ings have been made at 75c delivered New York, which is a 
reduction of 5@7'%c per ‘dozen. It is practically impossible 
to get buyers at that figure. Stock which was sent here in 
expectation of finding» a ready market at that price has been 
placed in storage. It seems now to be assured that even 
though it has repeatedly reduced prices the syndicate will 
receive no assistance in marketing the remainder of its hold- 
ings as far as New York jobbers are concerned. It is un- 
certain just how many are left, but the estimates vary from 
750,000 to 1,250,000 cases. The demand continues on the 
hand-to-mouth order and, with the new pack begun and 
promising better than was expected, there is less disposi- 
tion than before to make speculative purchases of old packed 
goods, even at the reduced figures now quoted. With spot 
goods obtainable at 75c¢ delivered New York, the incentive 
to buy July delivery at 90c has passed. Even at 87%c, which 
has been named in one or two instances, interest is light. 

The market for peas shows increased firmness under the 
continued reports of poor output in Wisconsin and the Middle 
West, which were supposed to be in position to make up the 
deficiency in the East and South. The output in this state is 
still uncertain, but it seems probable that it will be less than 
was expected at one time. Spot trading is light and nothing 
has been sold for future delivery during the week. At the 

same time there are numerous inquiries and sales would be 
heavier if holders were ready to accept the propositions of 
purchasers. Spot prices are: Marrows, 75@8o0c; early Junes 
2s, 8o@85c; sifted early Junes, $1.05@1.20; extra sifted early 
Junes, $1.35@1.50; petit pois, $1.75@2.00. 

Corn is in strong position and a good demand for desir- 
able stock for prompt delivery is reported. One sale of ~2 
000 cases of Maryland Maine style was reported at 57% 
delivered New York. This was probably the most nomen 
sale of the week, though there has been a good movement 
of all desirable qualities at full prices throughout the week. 

A little better demand for spot salmon is reported, assign- 
able to the advent of real summer weather, which has not 
been much in evidence this season. There has been no 
change made in quotations and the improvement, if so it can 


be called, is limited solely to the increase in demand which 
arises from a little more activity among consumers. 
HARLEM. 





Annual Outing of Utah Canners’ Association. 


The Utah Canners’ association held its annual out- 
ing last Saturday in Ogden canyon. Every canning 
factory in Utah was represented, besides a number of 
men from the Eastern states, among them being J. 
Lloyd Jones of Buffalo, N. Y., the president of the 
United States Canning company, and C. W. Cooke, 
sales agent of the American Can company at Chicago. 

The visitors were met at the Ogden union station by 
a reception committee, who loaded them into carriages 
and automobiles and took them for a tour of the can- 
yon as far as the Oaks. After their return an elaborate 
banquet was served. 


Flood Hurts California Asparagus Beds. 

Reports from San Francisco referring to the recent 
floods which overwhelmed the asparagus beds in the 
islands of the Sacramento river say: “Owing to the 
sudden melting of snow in the mountains and the con- 
sequent rising of the rivers over 2,000 acres of as- 
paragus lands are now under water. In these 2,000 
acres there are some of the old beds, but the majority 
are beds that have just or are about to come into full 
bearing. 

Well posted asparagus growers figure that the flood- 
ing of these 2,000 acres will result in the curtailment 
of next years pack by at least 100,000 cases. The land 
that is flooded is very close to Bouldin Island, on 
which Hickmott has his plant, and the entire Bouldin 
Island is likely to be flooded at any moment; but 
whether this occurs or not you may take our word for 
it that asparagus amounting to enough to pack 100,000 
cases in 1907 has been ruined. 

Telegraphic advices stated that the water began to 
recede before Bouldin Island was affected. 


To Enforce Pure Food Law, 


The Secretary of the Treasury has named James L. 
Gerry, chief of the customs division of the treasury, as 
the representative of that department on the board to 
formulate regulations for the enforcement of the pure 
food law, recently enacted. 

Dr. Harvey W. Wiley, chief chemist of the Agricul- 
tural Department, has been selected to represent that 
department, and Director North of the census bureau 
will represent the Department of Commerce and Labor. 
The board will shortly begin work on the regulations. 





Max Kuner Visits Chicago. 


Max Kuner, of the Kuner Pickle company, Denver, 
Colo., manufacturers of pickles and catsup, and pack- 
ers of canned vegetables, was in Chicago last week at- 
tending the meeting of the National Pickle Packers’ 
association at the Palmer House. Mr. Kuner is a 
veteran packer, but looks as hale and hearty as when 
last we saw him, at Atlantic City, in February. Mr. 
Kuner is a regular attendant at the annual national 
canners’ conventions. 





Of course you’re busy now, but it takes only a 
couple of minutes to write a want ad for THE CANNER. 
Sit down now and do it. Why not get rid of that old 
tomato or corn machinery ? 
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Departments. 
(Continued trom page 20.) 
able to exercise due care on their own account. It does not 
free a man from guilt, if he should be tried for theft, to 
bring a thousand men on the witness stand to swear that he 


never stole anything from them. If it be proved that he stole 
irom one individual, he is guilty and must suffer the con- 
sequences. he same is true of a substance added to a food 
product, as a chemical preservative or otherwise. You may 
call a thousand expert witnesses who will testify that in their 


experience they have never known of an injury to health 
caused such added substances. If a single expert witness 
establishes the fact, however, that injury to health has re 
"Ited by use of this body, the case is lost. In other words, 


negative proof is no proof at all in a case of this kind and it 
is contrary to the ‘principles of logic anyway to prove a nega- 
tive. ‘lhe thing that is to be proved is fhat a substance is 
injurious to health. ‘The case is not decided when the expert 
swears that it was not injurious to health in such and such a 
case. ‘The expert must take the facts presented in the evi 
dence of actual injury and show that these facts are fallacious 
and their conclusions wrong. Nor does the law imply that 
the particular food product which is under examination and 
which may be said to represent the corpus delicti in court 
has injured anybody. It is only sufficient to prove that the 
material which has been placed in that food is of a char 
acter which renders a food product of that kind injurious 
to health. The expert therefore undertakes a very grave re 
sponsibility who proclaims under oath that these added sub 
stances which act as chemical preservatives and coloring mat 
harmless lo show the incongruity of expert testi 
may quote further from the same trial 
in which the charge of Judge Carr, above quoted, was given 
\ distinguished expert from Germany testified in that trial 
that the use of sulphite of soda in meats or other food prod 
ucts was wholly innocuous. He testified that he had worked 
for many years in the study of food preservatives and espe 
cially the study of the effects of sulphurous acid and sulphites 
He criticized the results of other investigators which had 
shown this substance to be of an injurious character, and 
testified that it was of the greatest interest to the people who 
buy meats for consumption that the use of sulphite of soda 
should be generally practiced. He testified that he had looked 
over all the literature available and could find no poisonous 
effects produced, and challenged any physician in the world 
to bring up any instance of any injury being done by sulphit« 
of soda in the food. He testified that sulphite of soda was 
much less harmful than ordinary table salt. Finally he was 
asked on examination—after having testified that the 
use of sodium sulphite was of the greatest possible benefit to 
ll the people and that it should be unrestricted—the follow 
ing question: “Have you ever used this sodium sulphite on 
Answer: “No. I have tasted 


ters are 
mony of this kind | 


cross 


meat and eaten it yourself?” 
it.” Asked again: “Would you eat sodium sulphite your 
self?” He replied: “Why not?” Then, when the question was 


———€ “Yes, sir. But I must 
say I do not buy my meat. If you buy meat and say to me, 
‘I have a Hamburg steak preserved,’ I say, “Thanks, I will 
eat it, Why not?” And yet he testified that he never did 
eat it and I doubt if even the famous Dr. Liebreich himself 
would be willing to eat meat every day to which sulphite of 


soda had been added. 


repeated, “Would you?” He 


In this same case there was another distinguished special 
ist who appeared for the state. Now this last expert and 
Dr. Liebreich agree perfectly in their opinions of boron preser- 
vatives that they are not harmful and should be allowed free 
use. But they differ very seriously on the question of sodium 
sulphite. He testified as follows: 

“Sul iphites, when administered by the stomach, affect, in the 
first place, the stomach, itself, locally. They are irritating to 
the stomach to the mucous membrane of the stomach. The 
exact degree of irritation caused by a sulphite will depend, 
of course, upon the quantity administered, and the concen- 
tration in which it is administered. A more concentrated so 
lution will, of course, irritate the stomach, more than a dilute 
solution, and a larger quantity more than a smaller quantity 
lo some pase sulphites are decomposed in the stomach, de- 
pending upon the action of the hydrochloric acid upon the 
sulphites in setting free sulphurotis acid gas. However, 
whether sulphurous acid gas is set free or not, the sulphites 
locally irritate the stomach. They would do so, whether 
: from hydrochloric acid, or 
and the sulphites, when 


given on an empty stomach, free 
whether given upon a 


full stomach; 


absorbed from the stomach—and they are rapidly absorbed 


from the stomach, act as poisons by ridding the blood of its 
oxygen, and destroying the red blood corpuscles. ‘The pois 
onous action, of course, will depend on the amount of the 


ulphite that is given, the way in which it is given; if it is 
given by the stomach or in large amount and in a highly con- 
centrated condition it will in lower animals give results in a 
very, very few minutes.” 

I quote these two experts simply for the sake of illustration, 
showing how many men absolutely disagree in regard to mat- 
ters of this kind. I have selected these two men because 
they agree upon another substance, namely, borax or boric 
acid, in believing that it is perfectly innocuous. The first 
named expert, who is the protagonist of sulphite of soda, has 
for many years been the ablest and most enthusiastic advo 
cate of the use of borax in foods. He has criticized without 
stint the conclusions of the imperial board of health of Ger- 
many forbidding the use of borax, and also all other expert 
testimony which has shown, or tended to show, injurious ef- 
fects porduced from the administration of borax or boric acid. 
Ile has sought in every possible way to explain the ill effects 





DR. H. W. 


WILEY. 


which attended the administration of borax in the experi- 
ments conducted by the Department of Agriculture, attribut- 
ing these ili effects to the unsanitary conditions surrounding 
the young men who devoted themselves to the experimental 
work. He has stated, “The premises used were not very 
suitable, being near kitchens and store rooms containing mal- 
odorous oils, and possibly, continuous eating in such rooms 
would tend to diminish the appetites of young men, especially 
those who are used to something better, and would lead to 
the changes in metabolism attendant upon this decrease. 

The fact that the borax was given partly in capsules, according 
to the. opinion of this expert, renders the whole results un- 
reliable, forgetting, as he does, that medicines, both for 
remedial purposes and in pharmacological experiments, are 
almost universally administered in the same way by the most 
eminent hygienists, physicians and pharmacologists of the 
world. Every possible method of discrediting the persistent, 
unfavorable and well marked effects of the administration of 
the borax | used, although the work of the depart- 


he has 
ment showed unmistakably that the borax was far more in- 
jurious than the sulphites which were administered in sub- 
sequent experiments. Now, with the same evidence before 
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these two experts, the second one entirely disagrees with the 


first respecting the influence of sulphites, calling sulphites a 
violent poison, while he entirely agrees with him in regard to 
the borax. This very fact shows that there is some very 


grave error of judgment on the part of the one or the other. 
As they disagree among themselves on the same evidence in 
respect of the sulphites and agree among themselves on the 
same evidence in respect of borax or boric acid, it is probable 
that their evidence and opinions are not to be taken with the 
full degree of confidence that should be accorded to opinions 
coming from such eminent sources. In other words, it seems 
unreasonable to suppose, on the evidence which is now before 
the expert world, that sulphite of soda can be a harmless 
substance if borax be a harmful one, or vice versa. On the 
other hand, the evidence which condemns borax is just as 
conclusive, if not more so, as that which condemns sulphite 
of soda. Hence, if these experts disagree at all it should 
be in the case of borax, the more harmful of the two bodies 
The next most important point to which the attention of 
the expert will be drawn in the near future is the question 
of admitting a harmful substance and limiting the amount 
oo is admitted. It is evident that whenever a limitation 
s placed upon a body added to a substance, it is either for 
ae purpose of preserving its palatability or preventing it 
from being injurious. It is further self-evident that it is 
quite impossible to fix any limit at which an injurious sub- 
stance ceases to be injurious or at which a harmless sub- 
stance becomes injurious. Hence, any attempt on the part 
of an expert to fix a hard and fast limit for the use of an ob 
jectionable body must result in confusion and disaster. This 
is particularly true in the light of the testimony lately given 
before the Interstate and Foreign Commerce Committee of 
the House of Representatives respecting the quantities of 
horacic acid and benzoic acid which should be admitted to 
foods. Experts of high character testified that one-half of 1 
per cent of boric acid would not be harmful in foods. If 
one-half of 1 per cent of boric acid is not harmful in butter, 
it is also not harmful in meat, nor in milk, nor in cream, nor 
in bread, nor in water, nor in any other thing which may en- 
ter the human stomach. The carefully measured quantities 
of food fed to young men in the Department of Agriculture 
for four years show that about five or six pounds of moist 


food, including water, enters the stomach of a_ healthy 
young man weighing 150 pounds every day. If one-half of 1 
per cent be allowed in foods and this allowance is extended 
to its legitimate conclusion, there would be a quarter of a 
pound oi borax in the food eaten every day. It is wholly 
illogical and unscientific and without any possible conclusive 
evidence to set a limit of this kind to an objectionable sub- 
stance added to foods. If a thing is bad it should be kept 
out in any a ag If it is good, its amount should not be 
limited except by the exigencies of the case. What expert 
could possibly say that five-tenths of one per cent of borax 
is harmless and fifty one-hundredths is ocantel? And yet, if 
there is no limit to be set, how can the expert testify to a 
limit? Many attempts were made in the committee and on 
the floor of the House and of the Senate to introduce into 
the Pure Food Bill an amendment limiting the use of such 
preservatives as benzoic acid and boric acid to a certain def- 
inite amount. ‘lhe most elaborate arguments were listened 
to in support of these propositions, and yet, neither on the 
floor of the House nor of the Senate did the proposed amend- 
ment meet with one approving vote other than that of the 
gentleman offering it. This shows how futile the arguments 
are which seek to justify a certain maximum limit for sub- 
stances added to foods. This maximum limit would certainly 
prove highly injurious to delicate stomachs, to children, in- 
valids and convalescents, and therefore the preparation ot 
foods even with the limits fixed would be open to the most 
serious objections on the point of health. Often it is said that 
the exigencies of commerce and the distances to which foods 
are exported require the use of preservatives. A perfect answer 
to this is shown in the fact that even the most distant coun- 
tries to which foods are sent and where a certain amount of 
preservatives is tolerated, do not by any means receive foods 
which are wholly preserved. The meats which are sent from 
this country to Germany contain no trace of borax, and yet 
they go in perfect condition. The meats which are sent to 
our soldiers in Manila, the most difficult geographical posi- 
tion which can well be imagined and one which, if there be 
any in the world which would justify the use of preserva- 
tives, would pre-eminently occupy that position, contain not 
a grain of borax. In the case of the butters paneer va 
England where a certain depose of borax is tolerated, is 
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found that the percentage containing borax varies in different 
years from 35 per cent to 57 per cent. 

rhresh and Porter, in their new book on the subject of 
preservatives in foods, have this to say in regard to the oc- 
currence of boron in butter: 

“Boron preparations appear to be especially well adapted 
for preserving butter, and if any antiseptic is needed at all, 
they will probably be less harmful than formaldehyde, salicy- 
lic acid, or saltpetre. One-half per cent is, as has already 
been mentioned, sufficient for all practical purposes, and with 


this amount there is little likelihood of evil consequences, 
especially as the consideration with regard to infants and 
invalids mentioned under the sections on milk and cream 


hardly apples to butter, so long as the other articles of food 
consumed are free or almost free from the same chemical ; 
but if this is also present in milk, cream, ham, bacon, fresh 
meat, and various other articles of common consumption for 
which boron compounds are used, even a healthy adult may 
obtain an overdose. It is therefore of importance that if the 
addition of preservatives is to be allowed, the quantity should 
be strictly limited even in butter. 

“With the danger referred to above, it is desirable that 
the use of preservatives should be reserved chiefly for those 
foods for which they are practically indis praseble, and in 


spite of the opinions of many, it is doubtful if butter comes 
under this category, since none of the butter ae Denmark 
contains any preservative (beyond common salt); and in 


a to circulars sent out to a number of large butter estab 
lishments in New Zealand, 60 per cent stated that they had 
found preservatives unnecessary, 20 per cent were unde- 
cided, or declined to express an opinion, whilst the remainder, 
including, it is true, some of the largest exporters, considered 


that they were necessary. Moreover, formerly at all events, 
two-thirds of the samples which left New Zealand, were 
free from preserve atives. 

“Preservatives are rare in Canadian butter, whilst at one 
of the Cork creameries it has been found that butter mad 
from Prec et cream, with the aid of a starter, will keep 
two or three weeks with one- half per cent, and two or three 


cent of salt. 

supply of butter free from 
essential. ‘The manufacture must be con- 
and cleanliness, the use of pasteurized 
is advisable, the process must be carried 
on throughout the greater part of the year, or failing this 
cold storage must be provided, and better means must be 
adopted for the carriage of the butter on railways than at 
re exists. 

“Looking at the whole question from the point of view of 
the sanitarian, one cannot but ye a wish that the use of 
preservatives in butter should be declared illegal, since there 
is no evidence to show that the trade could not be conducted 
without this addition if the precautions already mentioned 
were adopted, as the unnecessary and repeated introduction of 
a substance normally foreign to the body cannot be deemed 
desirable from a physiological point of view. 

“If prohibition were to entail pasteurization of the cream, 
would be a further gain in the interests of the public 
diminished risk of the transmission of infectious 
diseases, to say nothing of the poisons such as tyrotoxicon 
and allied products of decomposition, which dangers un- 
doubtedly exist at present.” 

These data appear to be a complete answer to the claim 
which is often made for the necessity of boron in some form 
in meats and dairy products and butter shipped to a great 
distance. 

I do not wish to detain you too long on this interesting 
I think I have made it plain that the experts will 
not agree in any case that any of the proposed chemical pre- 
servatives or coloring matters are harmless. There will be 
always abundant and well- ney testimony, as well as ex- 
pert opinion, to show that these bodies exert injurious effects 
upon the health. In this case it seems to me that the ver- 
dict of the jury can never be other than that of guilty. It 
would be beyond the bounds of reason to set aside the posi- 
tive, convincing proofs of harmfulness as against the mere 
opinions in regard to wholesomeness. The English experts 
themselves, whom I have just quoted, and who are regarded 
as looking with considerable favor upon the use of preserva- 
tives, frankly confess, after a thorough study of the boron 
question at least, that it would be a happy thing for England 
if the use of this preservative in dairy products were declared 
illegal. What then can we say of experts in this country, 
where we are near our sources of butter supply, who maintain 
that it should be used indiscriminately in products of various 
kinds? Further than this, late investigations carried on at 
the Department of Agriculture have shown that foods con- 
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taining borax, when eaten by the mother, impart to her 
milk a considerable quantity of borax which enters the stom- 
ach of the young infant. 

I have mentioned borax more prominently than other pre 
servatives because just now there is more effort made t 
legalize its use than that of any other of the well-known 
preservatives that have been used in foods. I hope that the 
experts in this country, for whom I have the greatest possi 
ble respect, will consider very carefully the ethical side of this 
problem and not be misled by their convictions that it is 
harmless in some cases to decide in its favor for all cases. 
Let them consider with gerat care the infant, the invalid, the 
convalescent, and the idosyncratic, and remember that while 
it may be true that in many instances of robust health the 
preservatives which they advocate might be used, if they 
are allowed in general in foods the weak and the invalid 
must suffer and great damage be done. Furthermore, when 
they remember that the use of preservatives in foods is a 
premium upon carelessness in ea upon immature ot 
Over-ripe products, upon dirt and filth, the argument seems 
to be convincing which would lead them to withhold their 
approval of the use of bodies which are certainly capable of 
doing great damage and working great injury. Let us hope 
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therefore that’ the expert in our food law will lay aside his 


bias, will forget the fee which accompanies his services and 
will loyally and logically tell the truth, let it hurt whom it 
may. 


Some Suggestions From the Canner’s Stand- 
point Concerning Further Federal and 
State Legislation. 

James P. Olney, of Rome, N. Y., president of the 
New York State Canned Goods Packers’ association, 
was one of the principal speakers and delivered one 
of the ablest addresses listened to by those in attend- 
ance at the convention. He took for his subject, 
“Some Suggestions from the Canner’s Standpoint 
Concerning Further Federal and State Legislation,’ 
speaking substantially as follows: 

In the first place the fruit and vegetable packers should, 
and I believe, do welcome the opportunity of meeting with 
this distinguished and most important commission and con- 
sidering with it the matters which are of common interest 
and concern. 

Especially in view of the resolutions unanimously passed at 
Atlantic City in February last by the principal fruit and vege- 
table packing interests the United States, favoring a National 
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Pur¢ eg Law, am sure that it is no venture, in behalf of 
the N York State Canned Goods Packers Association, to 
congr: alabe Dr. H. W. Wiley, the trade journals and ail who 
have in any way contributed to the passage of the National 


Put ood law. 

[t places all packers upon the same basis, which was their 
desire, and will materially benefit the general vegetable and 
fruit canning interests throughout the country. ‘These items 
will be consumed in greater proportions in the future than in 


the past. 

Great results have been accomplished by its passage. 

It is an absolute guarantee of pure canned fruits and vege- 
tables and same will serve as an inspiration of renewed con- 
fidence by the consumer in these commodities which as. Dr. 
Wiley publicly, frankly and truthfully has recently said were 
better when put up by reputable concerns than the general 
run of the green product as ordinarily marketed. 

UNIFORMITY OF LAWS. 

It would seem thatso far as canned fruit and vegetables 
are concerned that the national law is broad enough, suffi 
ciently exacting and strong enough to fully protect the con- 
suming public in the most important matters in which it is in- 
terested, and are there any good reasons why the state laws 
should not at the first opportunity, be amended to conform 
to the national one and operations under same remain in 
abeyance so far as inconsistent with the national law con- 
cerning particularly adulterations and misbranding? Why 
should the canners be obliged to pack goods to comply with 
different laws in different states? Should not a law passed by 
Congress and approved by the president and which is pre- 
sumably good enough for the nation, be good enough for the 
different states constituting the nation ? 

It would seem that if there is any part of the new law 
which _ is desired by any particular locality should be 
changed, that there should be one common point, one arena, 
where the advantages and disadvantages of the proposed 
change can be fully considered and fought out and that place 
should Washington and not, if you please, the capital of 
ll the states in the union. If one state is to pe laws in- 
consistent with the national one then certainly it is the pre- 
‘ogative of all the states. 

It is of course, recognized that to secure the desired results 
there must be both national and state legislation but the state 
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legislation should be the same as the federal laws so far, at 
least, as adulteration and misbranding are concerned. 

As a rule the federal laws are good enough for the differ- 
ent states and why should there be an exception in the case 
of pure food laws? 

The difference of opinion which has arisen concerning the 
so-called “Weight and measure” clause it seems to me amply 
justifies the views as above expressed. This is a matter 
which was most thoroughly considered at Washington, in 
committees and upon the floor and why is it not a part of 
good citizenship to be satisfied with that conclusion at least 
to the extent of accepting the law in that regard as the law 
of the land until amended by Congress should there later on 
be a sentiment sufficiently strong to justify same? Do not the 
vegetable packers of this country take sufficient chances with 
the elements in addition to the ordinary business risks with- 
out being obliged from time to time to present their cause 
before different state legislatures or accept of the alterna- 
tive of submitting to such laws as the state may think best 
to enact or discontinue business in such states? 

SO-CALLED WEIGHT AND MEASURE CLAUSE. 

‘The national law as I understand it provides in substance 
that if a package is marked to contain a certain quantity that 
there is a misbranding if in fact the package does not contain 
the quantity as represented, but the packer is not obliged to 
place anything in this regard on the label, but if he does, it 
must be correct. This is certainly right and to which no one 
can take exception but referring especially to the packing of 
vegetables and fruits which is “the business of the members 
of the New York States Packers’ Association, absolutely no 
benefit can be realized by the general public in requiring the 
weight or measure of the contents of the cans to be printed 
upon same, and in making this statement it is not the pur- 
pose to question for a moment the good faith of the advocates 
of such a provision in certain state lwas. From a practical 
standpoint it would seem that such a contention can only be 
consistent with the idea that those favoring same are wun- 
familiar with the manufacturing end of the proposition. 

If I understand correctly the position of those favoring a 
different weight and measure clause than that contained i 
the national law it is that the weight or measure should - 
printed on the label, giving the exact weight of the contents 
or at least the approximate weight or measure. 
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rhe following are the reasons which occur to men why such 
a clause can serve no good purpose; 

First, The standard to be aspired for in the packing of 
canned fruits and vegetables should be particularly quality. 
\ can may contain more weight of an inferior article or at 
least as much as that of a superior quality of the same article 
by reason of being older and not as good as if placed in the 
can when in a more tender condition. The one purchasing 
that can is influenced by the quality and not the quantity. 

Second. It is absolutely impossible to uniform 
weights of any item and if only the approximate weight is re 


secure 


quired then the fancied result sought for by the friends 
this idea is in fact, not accomplished. 

\ leading New York state packer said to me a few days 
ago that his cans contain several ounces more of a certain 


amount required in a certain state to be men- 
and what is true of that packer applies 
and as a general rule through- 


item than the 
tioned upon the label 
to other packers of that state 
out the country. 

Third. There are some items, like peas and beans, which 
are packed in a brine, the latter weighing as much as the 
peas or beans when in a certain condition. How, therefore, 
is the consumer protected in this regard. 

lake a can of the smallest sized peas and one-third of the 


total weight consist, and very properly so, of brine and if 
there was a purpose to deceive and at the same time comply 
with some of the state requirements the can could contain 
one-half or even more of water and the total weight would 
he fully up to the label requirement. 

Again, the weight of the can itself and the amount of the 


solder used fluctuates more or less. 


Fourth. The natural condition of certain products, particu 
larly peas and beans, are such that the material itself, al- 
though the cans in both cases may be filled, will vary mate- 
rially in the weight For instance, a small pea or a small 
bean, of which there may be perhaps fifty times as many in 
the can as of the larger sizes, of these two items, and yet 


water added to the largest sized the weight would 
the cans containing the smallest sizes and the 


with the 
the same as 


latter would be worth two and three times as much as the 
cans representing the larger sizes. 
Fifth. It is a well recognized fact by those familiar with 


the business that the weight of the contents will vary, one 
season with another and even one day with another, depend- 
ing upon climatic conditions, although the same quantity in 
dimensions are placed in the can. 


Sixth. The weight and measure clause would serve as 
a sort of a premium to the packer to at least use as large 
figures as the weight and measure of the contents would 


actually justify especially if approximate figures can be used 
and in this way the public mind is influenced and educated 
in a certain way to look more for quantity than quality and 
which is inconsistent with the spirit and intent of the new 


law and very proper it is that the slogan be quality, quality, 
quality, but plenty of it. 

I think it would be most desirable that a general clause be 
incorporated at some future time in the National Law re- 
quiring fruit and vegetable packers to place in the cans ex- 
clusive of the brine as much of the fruit and vegetable as may 
be practicable imposing a severe penalty for its violation and 
the public would be fully protected under foe a provision 
wherever there is at present any abuse along this line and 
which is in fact a pretty small percentage in the great quan- 
tity of fruits and vegetables packed. Filling the cans is no 
more than the packers of New York state are doing and have 






been always doing. While I believe thoroughly in the pri 
ciple of well filled cans yet as a rule I think that slack filled 
cans are sold at correspondingly lower prices, even the 
consumer not paying as a rule a price consistent with a per 


fectly filled package. But every packer should be obliged 
to fill his cans as full as may be practicable of the material 
itself. 


It has been asked why the packers should object to placing 


the weight or measure clause on the cans and that this 
could be easily done when labels are ordered. In providing 
label requirements the packer is obliged to order certain 
quantities any way in order to get reasonable prices and 
when ordering in January he does not know how many goods 
he will sell during the following 12 months and much less 
what the crops will be. Labels are oftentimes carried for 
five or ten years. The company with which I am connected 
last January, when the stock was lowest inventoried over 
8,000,000 labels, amounting to over $13,000.00. Should that 
packer be obliged to put those labels through the printing 


press again at the expense of several thousand dollars? And 
what is true with reference to the packer referred to applies, 
in a general way and perhaps in some instances more em- 
phatically to other packers in that state and, what applies to 
that state applies to the other fruit and vegetable canning 
states ? 

Again, supposing that another year some state (and if any 
state can do it then all the states) requires that the date when 
the goods are packed should be printed upon the labels. Should 
this same packer then put through the printing press another 
8,000,000 of carry-over labels and the question can be carried 
still further and supposing that one state law requires one 
particular phraseology with reference to either date or 
weights, or still concerning some further subject, and other 
states employ other set phrases then must these labels b« 
either destroyed or reprinted and botched up and at an ex 
of several thousand dollars more and who will say 
where or when the = would be? 

Again, as a rule, labels come to the packer from the label 
manufacturer in packages of five hundred and I think, with 
few exceptions these labels are put on to the cans by a ma- 
chine. As soon as these packages are broken and submitted 
to the operation of the printing press it is impossible to again 
place them together so that they will yield to the operation 
of the labeling machine with the same satisfactory results as 
when the original package is placed in the machine. 

Under a law as above suggested, prosecute I per cent of the 
packers and cease the persecution of the remaining 99 per 
cent who deliver a full package 

UNIFORM SIZED CANS, 

There is a less difference in the size of tin cans than there 
was ten years ago, but there is still a variation which applies 
particularly to the so-called No. 3 can in ordinary use for to- 
matoes and many other items which are placed in that sized 
package, the so-called Jersey tin containing several ounces 
more than the size smaller. 

But it seems to me that there should be a federal law estab- 
lishing uniform sizes which in connection with the sugges- 
tion of a requirement for filling same as full of the material 
itself outside of the brine as is practicable, would accomplish 


pense 


the desired results which as it occurs to me with all due 
respect to those entertaining different views can not be real 
ized by the so-called weights and measure clause as now 


contained in some of the state laws and which clause is 
impracticable and imposes upon the packer doing business in 
such states a wholly unnecessary hardship. and expense. 
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TIN PLATES. 
In reflecting upon the question of coating upon tin plates 
[ at the opinion that it would be desirable if there could 
deral law requiring uniformity of the tin coating on 
es and to such an extent as to insure a substantially 
perfect covering. 


M Ii CARE SHOULD BE EXERCISED BY THE AUTHORITIES. 


[his commission is a powerful agency for good and the 
value of its mission for improving certain conditions can not 
be over-estimated but in the prosecution of its most laudable 


work, care should be taken to do no injustice to well merited 
reputations and substantial business interests which it has 
taken years to establish. Let me give one illustration. 

A pure food bulletin recently issued in one of the states, 
after giving the name of the brand and the packer on the 
label covering a can of peas, contained the report in effect 
that the peas in that can were soaked ones, the meaning ot 
which word soaked needs no explanation before this body. 

As a matter of fact that packer, and who has been canning 
peas for more than fifteen years, has never put up or ever 
placed on the market a single can of soaked peas. ‘The 
first information the canner had of this report was when it 
was received from an old and valued customer. The reputa- 
tion of that canner’s peas is such that its business on that 
item has increased over 60 per cent during the present year, 
and which I think you will agree with me is a very good 
showing for the sale of soaked peas for green ones but rather 
of a sad commentary upon the taste of the American people. 
[ simply ask is this right? Should valuable trademarks ancl 
a good name be so carelessly and recklessly dealt with? 
Should such unwarranted reports be made and which must 
serve as a foot ball for competitive interests ? : 

Meritorious canned vegetables and fruits have secured for 
themselves a recognized standing and reputation in the com 
munities m which they have been introduced, as the result 
only of much effort and expense. 

Thursday Afternoon Session. 

The feature of the afternoon session Thursday was 
the gathering of manufacturing interests. Among the 
more important speeches made was that by Hugh S. 
Orem, president of the Canned Goods Exchange. Mr. 
Orem created considerable excitement by declaring 
he was surprised that the views of the commissioners 
were so wide apart, and gave his opinion that it was 
far better for the packers of the United States to 
comply with the regulations of the federal law rather 
than to try to conform to the provisions of the various 
states’ pure food laws. 

Other speakers Thursday afternoon were R. B. 
vans, of H. J. Heinz & Co., who said that his firm 
was putting out this year 400,000 dozen of catsup 
which contained no preservative or coloring matter, 
as it was demonstrated that fruit and vegetable prod- 
ucts did not need a preservative. 

Resolutions Favoring Harmony of Action on Fed 

eral Law. 

Discussion of the subject of co-operation of state 
and federal food commissioners resulted in the fol- 
lowing resolutions being presented and laid on the 
table: 

Whereas, Various State Legislatures and the National Con- 
gress have enacted laws regulating the manufacture, sale and 
transportation of food products, and 

Whereas, The several State Food Commissioners have 
adopted rulings for the enforcement of the laws in their re- 
spective states, and 
_ Whereas, Rules and regulations for the enforcement of the 
Federal statutes are now about to be framed, and 

Whereas, In order to avoid unnecessary interruption in 
commerce, it is desirable that rules of the Commissioners 
of the several states and the regulations of the several States 
and the regulations of the Federal officials should be as 
nearly as harmonious as may be consistent with the laws 
upon which they are based; therefore be it 

Resolved, That we, the undersigned manufacturers and 
dealers in food products, hereby request the officials having 
charge of the enforcement of the food laws of the several 
States to adopt rules in harmony with the regulations which 
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may be adopted by the Federal officials in so far as they 
can consistently do so. 


Canned Goods and Their Adulteration. 


The above was the subject of the address of Prof. 
E. F. Ladd, North Dakota Food and Dairy Commis- 
sioner, whose speech in full follows: 

There is no problem of greater importance to the house- 
hold at the present time than that of the character of canned 
goods and, lest I be misunderstood at the outset and be 
again charged with being an enemy of all classes of canned 
goods, let me set myself right by stating that at the present 
time there is no family in Fargo who are more general-users 
of the best grades of canned corn, peas, string beans, and 
tomatoes than is my own. ‘This statement would not have 
been true, however, before the enforcement of the present 
food law of the state, for there was scarcely to be found on 
the market a can of corn or of tomatoes which were entitled 
to be properly called food products for man. The corn was 
heavily bleached with sulphites and sweetened with saccharin; 
the tomatoes were often slops and waste products of the 
cannery together with green and knotty tomatoes, all made 
presentable with aniline dye. This is now a thing of the past, 
and there was never a time in the history of the state when 
corn, tomatoes, string beans and peas could be had of so 
good a quality as at the present time, providing, of course, 
that recognized brands of good standing are selected, and 
practically all are free from foreign matter. 

With regard to many other canned goods I am not yet 
prepared to make the same acknowledgement concerning their 
food value. Not by any means that all of them are bad, 
or even indifferent, but it is difficult to say when one may 
expect to find with certainty the product for which he is 
looking; although there are brands of more than average 
good quality. 

NET WEIGHT. 

There is one feature in the food law of North Dakota 
recently put into force which has caused considerable criti- 
cism not only from packers of canned goods but from manu- 
facturers of various other food products, and that is with 
regard to requiring the net weight of the contents to be put 
upon each and every package offered for sale in the state 
The clause reads as follows: If every package, bottle or con- 
tainer does not bear the true net weight, the name of the 
real manufacturer or jobber, the true grade or class of the 
product, the same to be expressed in clear and distinct Eng- 
lish words in black type on a white background. From 
every quarter there has gone up a cry that this provision pro- 
vides no protection to any one, and above all the packer of 
canned goods should not be required to show the net weight. 

The packers of canned goods have not only protested 
against the enforcement of this clause, but have passed reso- 
lutions at their various meetings calling upon their fellow 
packers to refuse to fill orders in states where this require- 
ment is in force. What can be the reason for this? Are the 
cans always uniform in weight and, if so, why does the 
canner object to incorporating in the label the actual net 
weight and the true grade or class of the product? It would 
seem as though there must be some good reason on the part 
of the packers for opposing such a provision, and that good 
reason must be that not always have they packed goods of 
full net weight or measure, and they have not always shown 
on their labels the true grade or class of the product. 









With regard to net weight there has been a marked improve- 
ment, at least in the goods that have been shipped into North 
Dakota since agitation began in favor of a true net weight 
proposition. 

I quote from data found in Bulletin 69 of the North 
Dakota Agricultural Experiment Station as follows: 
Table showing contents of cans for 1902-05: 


Corn Peas Tomatoes 

Grams. Grams. Grams. 
1902 482 5890 832 
RE 6d ces creethh ein wkdinceeeaeeaat 588 802 g6o 
Se en are 106 213 128 


It will thus be observed that there has been a very marked 
increase in the conténts of the can in these three staple prod 
ucts. ‘This is not all; there has been also a marked improve 
ment in the quality of the goods which has been put into the 
cans, 

. In a similar manner I might show other improvements in 
this direction in various other food products where the range 





PROF. E. F. 


LADD. 


of shortage in weight has been from five to twenty per cent, 
which means a large profit in many instances to the packer 
but a heavy loss to the consumer. 

A pail of lard supposed to weigh three pounds and sold 
as such in reality has weighed two and one-half pounds ; this 
is retailed at forty cents per pail, which means that it has 
actually cost the purchaser sixteen cents per pound. With 
the enforcement of this provision of the law in North Dakota 
some of the producers have provided a full three pound net 
pail of lard, which is sold to the retailer for two and one- 
third cents above the cost of the short weight pail, who in 
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Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
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CODE: ARMSBY’S 


a Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Boston, Massachusetts 
Board of Trade Bldg., Room 615 F. 





DIRECTORS: 
B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. |. 





W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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Sanitary Can 








FOR», HAND FILLED GOODS 
Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 














SANITARY CAN COMPANY 


Fairport, New York 
NEW YORK_OFFICE: 105 HUDSON STREET 
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turn has been in the habit of retailing this in competition 
with the short weight pail at the rate of forty cents per pail, 
or at thirteen and one-third cents per pound as against six 
rormerly 

l have found also a notable 
packages of butter. Print 
renovating concern, or by creameries of questionable methods 
ol procedure, and even that handled by the large packing 
houses, instead of weighing a full pound for each print 
were found to weigh from twelve to thirteen ounces, and 
such butter usually carries all the water that the law will 
permit. Who can say that such a procedure is fair or just? 

Bread supposed to be one pound loaves often weigh from 
eleven to thirten ounces, and thus with the very “staff of life” 
the poor are being robbed of from three to five ounces per 
pound. 

Spices put up in four ounce cartons have been found to 
contain approximately three and three quarter ounces. 

Vanilla Extract has been found on the market assumed to 
be two ounces when in reality the panels of the bottle were 
so closely pressed together that they were found to actually 
contain less than one ounce. 

The majority of the canned meats on the market supposed 
to contain one pound are from two to four ounces short in 
weight. Package goods like breakfast foods labelled as con- 
taining one pound seldom contain to exceed thirteen ounces. 
Packages sold for five pounds have been found to be from 
fifteen to twenty ounces short or, at times, more than one 
pound in five. And so we might go through the list of 
various food products, crackers, cheese, even flour and other 
products and find that they are from five to twenty per cent 
short. 

Is this discrimination fair or just even to the producer 
who i [ 


teen cent 
hortage in weight in 
of butter usually sent out by 


many 
some 


is willing to give full measure or weight, but cannot com- 
pete with the unscrupulous man who is willing to profit by 
cutting short the contents of his can or package. 

In the case of bottled goods the condition is perhaps even 
worse. Let us take whisky, retailing at seventy-five cents to 
one dollar a pint. In North Dakota, at least in the past, in 
the majority of neutral spirits has formed the basis 
or bulk for most of this preparation, sweetened, flavored and 
colored to represent genuine whisky. This product has been 
sold by the jobber for thirty-five cents and, as I have stated, 
retailed fron: seventy-five cents to one dollar. Nor is this 
all, bottles containing one-fourth of a quart or one-fifth gal- 
lon instead of the full measure are the rule; thus on every 
four bottles sold the retailer gains one bottle. Such a condi- 
tion, however, is no longer permitted in North Dakota; full 
measure must be had, and in order to be labeled whisky, the 
requirement must be met as laid down in the U. S. Phar- 
macopoeia, or the product must be labelled “Artificial Whisky” 
and further labeled to show the composition. 

FALSE LABELLING. 
Probably there is no commissioner present who is not fre 


quently beseeched by food manufacturers who desire his en- 


cases 


dorsement or sanction for a label which is entirely misleading 
and even false in the claims set up. Let me cite an instance: 
Just recently there was submitted a label for ‘“Combles 
Iloney.” It might better have been labeled “Tloneyless Glu 
cose,” for this would have described its composition quit: 
as accurately, and yet the producer could see no harm or in 
justice in the use of the label which he proposed to place 
upon such a product. 

If left.to the manufacturers how much pure currant jelly, 
strawberry preserves, ete., would the consumer be able to 
purchase in the average market? Judging from my observa 
tions in the Northwest it would be practically impossible to 
find a manufacturer whose strawberry preserves, jellies and 
jams were wholly as represented were it not for our food 
law. ‘The majority of these products, although bearing the 
label of strawberry or currant would be found to be com 
posed largely of other fruit juices. In fact, in the majority 
of cases refuse apples constitute the buik, and the strawberry 
or currant but a minor portion. The jams are all too jre 
quently in large proportion the residue of the manufacture of 
jellies, and it is not a rare thing by any means to find canned 
or preserved raspberries and even strawberry preserves 
made from the dried or desiccated fruits which have been 
soaked and converted by proper treatment into the desired 
product and then canned. 

\ label recently examined of “Wisconsin Green Peas” was 
found to cover not green peas but nearly ripe and soaked 
peas put up and sold for fresh goods. So far as North Da 
kota is concerned the majority of the preserves, especially 
in the light syrups which come from Maryland and Delaware, 
are far from being desirable products; too often they con 
tain grit and dirt, strawberries only half capped, large and 
small, partially decayed, overripe and under-ripe, all com 
bined in the same can. 

Some of these packers are also using coloring matter, al 
though they strenuously maintain that no color has been 
added and, in some instances, it is to be questioned whether 
the color employed is truly a vegetable product. Jo permit 
these products to be labeled as standard, fancy or first quality, 
and to be sold in competition with products prepared with 
greater care in selecting the fruit and in their preparation for 
the market is to work an injustice in favor of inferior goods. 
If this practice is to be permitted in the future the high class 
product, which is the only one that should be tolerated as 
an article of food, would soon be driven from the market. 
lo permit the preparation of unwholesome or partially de- 
cayed and under-ripe fruit as articles of food is in most 
cases to tolerate in factories and their surroundings unsani- 
tary conditions such as would not be permitted in the homes 
of those who are expected to consume the food products. 

With regard to canned meats and products of this class 
enough publicity has already been given to this subject to 
correct any existing evil, although it may be said that in 
North Dakota two years ago the packers were all forced to 
discontinue the use of sulphites, boracic acid and aniline col- 











The Michigan Peach and Apricot Pitter. 





THE MICHIGAN 
PEACH PITTER 


Will pit your peaches and apricots whether 








peeled or unpeeled. Makes the scalding pro- 
cess for removing the skins practical. Cut 
down your expense, make your capacity 
what you wish regardless of help conditions 
by using these machines. 

Cuts the fruit entirely around and leaves 
distinct halves, suitable for high grades as 


well as for pie fruit. 








MAPES MACHINE COMPANY 


SOUTH HAVEN MICHIGAN 
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WHAT CAN SURPASS THEM? 












NAPA VALLEY FRUITS CANNED BY FOSTER BROS. CO. 


Are still gaining demand. For instance our Extra 
Standard, Chief Solano Peaches have an individual 













excellence that forces itself upon the trade. When 






Our cans are opened the fruit tastes better than 






when fresh off the tree; Our processing so inten- 






sifies the flavor. 






@ All that fruit merit stands for is covered under 
Napa Fruit label. We’re now buying largely of 





Pears and Apples 





over 700 tons ready to run in our season’s pack, 
canned by our special method. The apple question 







is an important one in its phases and issues. This 






problem has exercised orchardists and aroused 
scientists. Our University Professors have worked 






assiduously in studying the proclivities of scale 
pests and fighting their ravages. Those learned, 
skillful and persistent efforts have resulted in a 
strategic assault upon the codlin, the aphis and 
his kind, by a counter destroyer, the predaceous 
parasite from another clime. And so essential is 
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the protection of our trees that no foreign growths enter Golden Gate without strict ex- 
amination. Thousands of such are yearly barred out because of infection. The people 
are greatly indebted to California University’s investigations in Tree and Fruit diseases 
and their remedy. As a great outcome of their sublime work we’re now scooping in the 









Cleanest, Soundest Apple 
and Pear Crops ever grown 






ALL EASTERN SIGHT DRAFTS MADE PAYABLE ON PRESENTATION. 
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ors in the canned meats, or prepared products to be shipped 
into the state. That the labels do not always truthfully de- 
scribe the goods found in the can may be seen from the fol- 
lowing statement taken from my annual report for 1905, 
where, in speaking of a sample of “Boned Chicken” it was 
stated: “The can containing this sample, labeled “Boned 
Chicken,” was found to be almost filled with a single chunk of 
meat, the size and grain of which at once precluded any 
possibility of its having been obtained from any chicken 
of modern times.” 

In conclusion I wish to emphasize the fact that in my 
judgment we, as food commissioners, have been altogether too 
lenient with regard to the character of the label which has 
been permitted to be used on food products. ‘That every 
food product should be truthfully labeled, and that the prod- 
uct should not be permitted to carry a two-faced label or 
one which shall describe the constituents entering into the 
preparation of the product after the product has been labeled 
with the name of any particular ingredient. I maintain that 
some standard should be established especially for canned 
products, recognizing certain grades and holding the manu- 
facturers to a strict account for any failure to furnish a 
product such as they describe, and that each and every pack- 
age should show the true net weight and the name of the real 
manufacturer or jobber. The fact that a label bears the name 
of a firm unknown in the community should, in my judg 
ment, be deemed sufficient reason for declaring the goods 
illegal. In every such instance I have found that these 
are questionable in character, else the producer would have 
been glad to have his name appear upon the same. I‘re- 
quently the worst sinners in this respect are the large and 
presumably reputable establishments which send out these 
goods under fictitious names. Through some channels the 


goods 


goods should be traced back to their original sources and the 
guilty party made known to the public. -If this be done they 
would soon discontinue a practice which brings them into 


ill repute before the consumers, and packers whose goods 
have not met the requirements in one year would not be 
able the following season to adopt some new name and thus 
again deceive the public. 

It may also be said in passing that certain jobbers and 
brokers who have thus far escaped publicity in food matters 
are the: ones whose names should, in this connection, be 
placed before the public for they have created the demand 
for such cheap and inferior slop like canned goods in place 
of lending their influence for educating the trade to call for 
better grade products. 


Tri-State Packers’ Association Mects at 


Wilmington. 

The Tri-State Packers’ association met at Wilming- 
ton, Del., on Thursday, July 19, to consider matters of 
importance to the members. 

There was discussion of the new national food bill 
by a number of the packers present, ending in the 
adoption of the following resolutions endorsing the 
work of Congress in enacting a national food law, 
which the packers pledged themselves to comply with: 

The members of the Tri-State Packers’ Association in con- 
vention assembled, desire to endorse the action of Congress 
in passing the pure food law, and they hereby pledge them- 


selves to strictly comply with its requirements; they believe 
that its enactment will prove beneficial in controverting the 
unfair statements which have from time to time been pub- 

iished in the press of this country that are calculated to bring 
into disrepute their industry and create an unfounded feeling 
that the canned fruits and vegetables of this country are un 
healthful and harmful. This association, representing as it 
does two-thirds of the total output of canned tomatoes in the 
United States and being also large producers of other canned 
foods, hereby desires to put itself on record as condemning 
and branding as untrue the publications alluded to above, and 
believes that the press of this country has been greatly misled 
and that said publications are not intended knowingly to in- 
jure their industry. 

RESOLVED, That this Association fully and heartily en- 
dorses that provision of the pure food law which prohibits the 
use of adulterants, preservatives and coloring matter, this 
provision of the law embodying the principles for which the 
members of this Association have always stood, and chal- 
lenges a public and most critical investigation of any of the 
factories of its members; it especially invites the press to fully 
and carefully investigate its methods of putting up the foods 
which it furnishes to the public for consumption. 

RESOLVED, That these resolutions be given the widest 
possible publication in the public press of this country so as 
to controvert the false impressions that have been current evet 
since the agitation of the pure food question. 

NV. O. Hoffecker, Delaware. 
Robert S. Fogg, New Jersey. 
C. M. Dashiell, Maryland. 
Committee. 


Resolutions were adopted, thanking Congressmen 
from New Jersey, Delaware and Maryland, who labored 
to have the pure food bill so amended as to relieve 
packers of the necessity of stamping cans in terms of 
weight or measure, which would have been a needless 
hardship to the canning industry. 

Secretary Dashiell, of Princess Anne, Md., submitted 
his report on the acreage in the three states, showing 
that it is large, but in many sections materially cut 
down by heavy rains. There was also some complaint 
on account of the tomato plants shedding blossoms. 

A feature of the meeting of the Tri-State Packers’ 
association was the address delivered by Frank Gorrell, 
of Bel Air, Md., Secretary of the executive committee 
of the National Association of Packers of Pure Canned 
Goods. THe CANNER hopes to be able to publish Mr. 
Gorrell’s speech in its next issue. 





National Pickle Packers Discuss Situation. 

A meeting of the National Pickle Packers’ associa- 
tion was held in Chicago last week. The attendance 
was large, it being estimated that fully two-thirds of 
the membership of the organization was present. 

The meeting did not consider prices on the 1906 
pack, practically all the time being devoted to the re- 
ceiving of reports on the acreage planted. A large 








PROF. DUCKWALL’S NEW BOOK 
Canning and Preserving 


BACTERIOLOGICAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth, 


@A Practical and Scientific Text Book for Canners, Pre- 
servers, Manufacturers of Food Products, Superinten- 
dents and Processors. 

@A manager who will master this text book will com- 
mand double his present salary and be worth it to his 


employers. 
This is the text book now used in the Laboratory School. A 
Class has been organized. 


Price $5.00 


——FOR SALE BY THE CANNER —_———— 


Postage, 29c. 








CANNERS’ 


S’‘TEK-©O 


A PERFECT PASTE IN POWDER FORM. 


Made especially for Canners in order to prevent 
rusting and discoloration of labels. 





Samples Free—Orders on Approval. 


CLARK PAPER © MFG. CO., 


ROCHESTER, N. Y. 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED 
WANTED—A RELIABLE PROCESSOR WHO UNDER- 


stands packing fruits and vegetables, particularly tomatoes 





and kraut. Recommendations required. Indiana Canning 
Co., Evansville, Ind. : na . 
WANTED—A SECOND- H, AND “CORN FILLER FOR 


filing pumpkin cans. State make. Give price, which must 


be low. Address, “Western,” care - HE CAN NER. . 
WANTED—POSITION AS SU PERINTENDE NT OR 


Processor, by man with years of experience in packing all 
kinds of fruits and vegetables; can furnish best of references. 
Address “Ready” care THE CANNER. 


WANTED—LIST WITH ME ALL SECOND- HAND | MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a init H. Cottingham, Baltimore, 
Md. 


WANTED—COMPETENT 


catsup and mustard; 


MAN TO MANUFACTURE 
good wages and steady employment 
for the right man. Address, giving full particulars, the Har- 
bauer-Marleau Co., Toledo, O. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. Quit Dari 


71 Illinois 
FOR SALE 


FOR SALE—STEVENS TOMATO FILLER, MER- 
rell & Soule Corn Silker, Burnham Corn Cooker and Filler, 
Sprague Corn Cutter. Attractive prices. Address John B. 
Hull, Jr., Treas. Gt. Barrington Co-operative Canning Co., 
Great at Barrington, Mass. 


FOR SALE— ONE “EUREKA” GREEN ‘PEA GRADER, 
No. 400; one “Stevens” can filler for tomatoes; one Ayars 
topper and wiper; one Grasshopper tomato scalder. All in 
good condition. For particulars address “F. A.,” care THE 
CANNER. 
FOR SALE—ONE TRIUMPH SCALDE R, B EEN OVER- 
hauled, in good condition. Two King Tomato Fillers, good 
running ‘order. All cheap for cash. Address, Atlantic, care 
THE CANNER, . 








FOR SALE—(MACHINERY)—HAWKINS CAPPER, 

Copper Jacketed Kettles, Star Capper, Grasshopper Scalder, 
Triumph Scalder, Cox Scalder, Harris Hoist, Belt Power 
Hoist, Corn Cooker, 60 H. P. Boiler, 25 H. P. Engine, 10-40 
x 72 Retorts, 6-40 x 60 Retorts, also several other size Retorts 
and Open Kettles, Model M Corn Cutter, Continuous Ex- 
haust Boxes, Jersey Queen, Moore & Bristol, Hubbell and 
Stevens Tomato Fillers, Gas Machine, Labeler, Pulp Machine, 
Corn Silker, Topping and Wiping Machine. All in good con- 
dition at very low prices for cash. Address, “Owner,” care 
THe CANNER. 


CODE BOOKS. 

iN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 

through Tue CANNER, 22 E. Randolph St., Chicago. 
CANNED GOODS ARE ‘TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLaucuiin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 

















in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





number of direct reports were submitted, and these 
showed that the acreage is about 50% less than that 
planted last season. The crop outlook, based on re- 
ports made by individual packers, is fairly good. 

When the adjournment was taken it was to meet 
again in Chicago on August Ist. The meeting will be 
at the Palmer House. 

The meeting was attended by all the Chicago packers 
and most of the out-of-town packers, among them be- 
ing: 

J. Weller of J. Weller Co., Cincinnati, Ohio. 

F. W. Smith of the Amazon Vinegar & Pickle Works, Da- 
venport, Ta. 

J. H. Dunn of the Oklahoma Vinegar Co., Ft. Smith, 

S. S. Dingee of S. M. Dingee & Son., Evanston, Il. 

I. V. Gedney of the M. A. Gedney Pickle Co., Minneapolis, 
Minn. 

W. Freestone of the Freestone Pickle’ Co., 
Mich. 

J. Wagoner of St. Louis, Mo. 

W alter Williams of Williams Bros. Co., Detroit, 

J. J. Wilson of the Keokuk Pickle Co., Keokuk, Ia. 
. Chas. Stickney of the Milwaukee Pickle Co., Wauwatosa, 

Vis. 
P. Hohenadel of Janesville, Wis. 


Ark. 


Benton Harbor, 


Mich. 


Wm. Ny af and Wm. J. Fulton of the Keokuk aiiiies 
Co., Keokuk, Ia. 

J. W. Dodson of the Dodson-Braun Mfg. Co., St. Louis, Mo. 

G. . Gehlert, Benton Harbor, Mich. 

E. Dailey of E. G. Dailey Co., Detroit, Mich. 

F. imam of Haarmann Bros., Omaha, Neb. 

F. B. Garvin of the Marshall Vinegar Co., Marshalltown, 
Iowa. 


P. Crowley of the Ottumway Pickle Co., Ottumwa, Ia. 


C. A. Ruble of the Bloomington Pickle Co., Blooming- 
ton, Ill. 
W. G. Miller of the Hyman Pickle Co., Louisville, Ky. 


W. W. Vaughan of the W. W. Vaughan Co., Detroit, Mich, 

Hirsch of the Hirsch Bros. Co., Louisville, Ky. 

Chisholm of the Beutel Pickle & Canning Co., 
City, Mich. 

Otto Kuehne of the Otto Kuehne Pres’g. Co., 


peka, Kans. 
Max Kuner of the Kuner Pickle Co., Denver, Colo. 


West Bay 
North To- 





Canning Fruit in Washington. 


The Anacortes (Wash.) Creamery Co., which, af- 
ter a late start, put up 6,400 cans of gallon pie fruit, 
is enlarging the capacity of its canning department. 
A new building will be added. 
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_CONVEYOR APPARATUS 





HUSH PILE 


Conn ilcowve 















SCALE 4 WAGON DUMP 





HUSKING SHEO 








(THE ABOVE ILLUSTRATION | SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to” go over all details without 


charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B. 
Wescott, the well known Mechanical Engineer and Expert in Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | [| 
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Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction Price complete, with 50 feet of track and cables $300.00, 
F. O. B. cars Hoopeston, Iiline jis. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST ano Vann ta MACHINE 











Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. 0. B. cars Rome, N.Y. For 
further information and catalogue 





address 





Sole Owners & Manufacturers, ROME, N. Y. 





Cc. S. HARRIS COMPANY, 
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a 
RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











eek Bs AT ad 


We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecanturn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL Co@., 


Cor. LaSalle and Lake Streets, - - Chicago, Ill. 














The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, ] Chicago, Illinois 


























THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 


Saves LABOR, Saves WATER, Saves STEAM! 





It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


Sprague Canning Machinery CO, 
42 River St., Chicago 
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Special Eastern Agent for 
The “Sprague”’ . 
Line of Canning Machinery i 
‘‘Hawkins’’ Continuous : 
Capper, ‘‘Jersey Queen’”’ i 
<<) Bie — Filler, Model ‘‘M’’ Corn f 
' it is 
LINK-BEL ai Cutter, Corn Cookers, ; 
PATENT PEELING and TRANSFER TABLE a Silkers and all 
built in any length for 75 to 200 peelers, also Ele- Canning t 
husks, cobs. cans, Crates, baskets, boxes, slops,etc. _ € Factory Machines for 
LINK-BELT MACHINERY CO., CHICAGO, ILL. . é 
I sell it. Canning Purposes 
608 Page Catalogue ¢ 
Z for the Asking $ 
8 " . : Cans, Shooks, 
OWaY GaiClUM UMOrIde me a 
sk me, I'll get 
Solder, Crates, were 
SPECIALLY PREPARED FOR THE Climax Flux, 
Continuous Ca'cium Process of Canning “Lock ” 
Neutral - Does Not Blacken the Cans ” wood 
Non-Corrosive - Does Not Open the Seams Gas Machines, 
Composition and Boiling Point Guaranteed Tools, Etc., Etc. 
FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 
CARBONDALE CHEMICAL CO Correspondence Solicited : 
_ 722 Unity Building, CHICAGO, ILLINOIS J Se SRS SE ee Sey Se ° ; 
_ — = = —EE " ks 
“Books for Canners Sundries 11’: "123." 75 
Canning and Preserving, with Bacteriologi- Factory we canfurnishit. “~* 
cal Technique, by E. W. Duckwall, M. 8., a 
500 pages; $5.00. Postage, 29 cents. 
Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 
Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. : 


Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. I]lust. 391 pages, 5x7 in. Cloth. $1.50. ee 

Spraying Crops—Why, When and How— a a 
By Clarence M. Weed. Illustrated. 5x7 in. MACHINERY CO 
o 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago DANIEL G. TRENCH @G CO., General Agents 


prascareradhhenisictendincecnnetced a 42 River Street, CHICAGO, ILL. 
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NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS 


IT 1S NON-INJURIOUS 


does not spot nor rust the cans. It makes a clean, bright seam and 
leaves the can clean. No flux is more efficient, none more econo- 
mical. It reduces leaks to a minimum. 


Used and Endorsed by the Largest Packing Firms 
For Can Making there is no better flux. For capping, tipping and patching there 
is no better flux. It is used in making Millions of Cans a week at Union 
Stock Yards, Chicago, Omaha, Kansas City, and elsewhere. 


FOR THE HAWKINS CAPPER 


Non-Acid Water Flux (Concentrated Solution ) 
Has no Superior. J Tins the Steels Perfectly. 
Inquire of SPRAGUE GANNING MAGHINERY CO., 42 RIVER ST., CHICAGO. 


They sell the Hawkins Capper. 


Non-Acid Water Flux (Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly, 

leaving a smooth, bright seam. It does not splash, fume, smoke or emit caustic 

vapor. It has no irritating effect upon the skin or mucous membrane of the oper- 
atives, nor upon cut or burnt hands. 


Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. It is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow—does 
not become rancid—is non-combustible. It leaves the can clean, and so reduces 
the expense attached to washing. It is rapid in its work and there is no bubb- 

ling of the solder on vent closing, as with acid flux. 


At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatice Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for further information and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 


Or Tto—UNITED ZINC & CHEMICAL COMPANY, 22np and UNION STREETS, CHICAGO 
TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS INDIANA AND MICHIGAN. 
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A canning factory to be 

A located in a thriving 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay # A ARRAR 


For additional informatien address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT) 

Mm F330) Am Fe FD 

RATI-W AY 

VA, 


z~ 
« 


= I 
AIR 
PORTSMOUTH, 





ILINE 














The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; aud in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There are a 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industriai Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. CHASE, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Ill. 
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DIRECTORY 


Canners and Packers of 
North America 


aS 
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This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
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trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


eh 
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CUT THIS OUT 








For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@_ Please send us THE CANNER AND DriED FRuIT 
PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 








Town 


State 
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CANNERS ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Assortatton. 


L. A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 
Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 
@ Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@. Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantic States Packers’ Assoctatton. 


GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N, Y. H. P. CANNON, Bridgevilie, Del. J. B. HUDSON, Holly, N. ¥. 
JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 
@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@. Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Hssoctation. 


W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 


EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N, J. ARTHUR D. AYARS, Bridgeton, N.J. | LUKE F. SMITH, Salem, N.J. | T. M. TOWLE, Glassboro, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. _I. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH 8S. OREM, Baltimore, Md. 
@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New York State Canned Goods Packers’ Assoctatton, 


JAMES P. OLNEY, Pres., Rome,N. Y. E.S. THORNE, Vice-Pres., Geneva,N.Y. A.R.HATFIELD,Sec’y, Utica,N.Y. M.N.WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V. LANE, Utica,N. ¥Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 
S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 


ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 


FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


«@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00 a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


PHMinnesota Canners’ Assoctatton. 


M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 

M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 

@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 

@ Address communications to JOHN S. HUGHES, Le Sueur. 


Fowa Canners’ Assortation. 


Cc, W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 


; EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 


ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assorctatton. 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @ Address communications 
to F. C. BENTLEY, Secretary. ‘ 


The Gulf Coast Canners’ Assoctatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. @.Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 















































PACKERS’ 
Fruit G Vegetable 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











